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SCORE A HIT EVERY TIME 


Let Fearn's flavor builders put that special 
sales appeal in the sausage, loaves and 

... flavor .. . turns the art of sausage- 
making into a masterpiece. 


With Fearn’s flavor builders your sausage, 
loaves and specialties become taste-tan- 
talizing hits . . . There is no better sales 
advantage than improved taste and fla- 
, apd be used 

it will pay its way 

"Seo hit every Kime! 


Fearn Labotileriessiae 


1734-46 NORTH MARSHFIELD AVENUE 


CHICAGO 22 e ILLINOIS 
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The Buffalo Smokemaster is 








Lig Smokemasters save in smoking time, improve the color, flavor and quality of 
the finished product, and cut the consumption of sawdust by as much as 70%. Fully 
automatic, the BUFFALO Smokemaster gives complete control over smoke conditions. It holds 
six to eight hours supply of dampened sawdust. The BUFFALO Smokemaster is equally well 
adapted to air-conditioned or stationary smokerooms. The fire hazard is reduced in every 
type of smokehouse. The smoke is drawn through pipes equipped with dampers, to the ducts 
of the air conditioning systems of each of the smokerooms served. 
No gas or other fuel is required to generate smoke. 

Savings in sawdust and fuel, automatic operation and complete 
control over smoke requirements, make the Smokemaster a most 
profitable investment. Write for a list of prominent users and let 
a BUFFALO representative show you how easy it is to install. 







John E. Smith’s Sons Co. 50 Broadway, Buffalo 3,N.¥. 








With Benefits for You... 


Twenty-seven years ago, Griffith 





earned the right to the name "The 
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ee 


Griffith Laboratories”—by applying 


2 SP SES. 


scientific techniques to the selection 


of ingredients and the production 


a ae 


of Griffith products. 


eT Gel 


As Griffith-formulated products 
won popularity by their consistent 
performance, additional scientific 
equipment was acquired and more 


trained food-technicians were en- 





gaged .. . in steadfast pursuit of 
higher standards of quality, new 


processes, new formulae. 


The vast variety of Griffith prod- 
ucts now indispensable to food- 
processors is one measure of their 
success. Another is the offer of The 
Griffith Laboratories to serve you 


in product-analysis: To improve fla- 





vor, to discover causes of spoilage, 
to develop new blends . . . to give 


you full benefit of Griffith’s facil- 


a a — SS” we et 


ities and knowledge. 


Partial showing of The 
Griffith Laboratories’ 


The 
—oowe i O GRIFFITH 
— LABORATORIES 


CHICAGO 9, 1415 W. 37TH STREET * NEWARK 5, 37 EMPIRE STREET © TORONTO 2, 115 GEORGE STREET 
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‘Taeiv’e good reason why so many leading 
packers choose Globe Pork Processing 
Equipment. In addition to providing cham. 
pionship staying power, it represents the 
last word in efficient engineering. No factor 
which reduces costs, and increases profits, 
has been overlooked. Built with skyscraper 
strength, Globe Pork Processing Equipment 
absorbs the roughest, toughest kind of treat. 
ment with a minimum of maintenance 9 
pense. Let practical Globe Engineers show 
you how to tighten the efficiency a your 
pork processing department with produc 
tion-proved Globe Equipment. 


/ 


CHECK YOUR NEEDS AND ORDER FROM 
THE COMPLETE GLOBE LINE! 


Shackles Jaw Pullers 

Gambrels Overhead Conveyors 
Trolleys Moving Top Cutting and 
Saws Trimming Tables 
Scalding Tubs Viscera Inspecting Tables 
Belly Rollers Bleeding Rails 

Washers Hoists 

Band Saws Knives 

Boning Tables Pickle Pumps 







31 YEARS OF SERVING THE MEBKIN 
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SLICED BACON PACKING 
TABLES 


Made for use with bacon slicing 
mochines, thistable has a seven 
inch mesh belt which is excep- 
tionally sturdy and easy to 
clean. Available in a wide 


/ . 6" ] P — Y range of styles to meet indiv- 
/ EQUI PM - NY Mi a " idual plant — 
/ —— | 
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BACON CURING BOXES STEEL SCALDING TUBS 


Box shown is of 625-pound ca- Constructed of heavy steel with 

VERTICAL HOG HOISTS pacity, and is especially made angle-iron reinforced frame. 
Made right or left hand to suit or curing bellies. Also made to Available in any cise os height 
any height bleeding rail. Han- order in any capacity. CS Sn Cay ae 
dles smallest to largest hogs, cl- Sequemens. 
so calves and sheep. Equipped 
with motor drive as ordered. 
Built of welded steel plates, 
angle iron frame. Has detach- 

le link chain with elevating 
hooks. 


MOVING TOP 
HOG CUTTING TABLES 

Combination illustrated shows a 
hog landing table, ing top 
shoulder cutting table with 
shoulder cut off knife, and top 
conveyor table with belly roller. 
Other setups may be assembled 
to meet your needs. 


. : G L oO 34 ica A 4000 $O. PRINCETON AVE. 
/ ‘ 
Y CHICAGO 9, ILLINOIS 


E MERKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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Cut down on shutdowns 


with this sturdy compressor 


FREE COMPRESSOR BOOK. The timely 
new book, “Carrier Refrigeration Compressors 
and Condensing Units,” is now ready. It con- 
tains a wealth of application hints and data 
on Carrier refrigeration units. You'll want to 
keep it handy for reference, Write for your 
copy today. It’s free, 


Carrir’s new 5F40 compressor is type. The four-ring pistons are treated motors. Available in 10-hp. capacity. 
engineered especially to stand up to prevent break-in wear. Stationary There are Carrier compressors for 
under hard, continuous service. Its metallic bellows-type seal is continu- every type of refrigeration job. They 
rugged construction makes it the eco- ously immersed in oil. Ring-type offer all the advantages of Carrier's 
nomical unit for food freezing, chilling suction and discharge valves are vapor- _ experience and leadership in refriger 
and storage plants . . . any applica- cushioned, non-flexing. The 5F40 has _ ation design. That’s your assurance of 
tion where frequent shutdowns would built-in capacity control. Unloaded long, economical service. Carrier 
threaten profit. starting permits use of normal torque Corporation, Syracuse, New York. 
Every part of the 5F40 is carefully 
designed to deliver maximum refrig- 
eration day in and day out. The 


crankcase and cylinder block are AIR CONDITIONING 
nickel-alloy iron. Cylinder sleeves are REFRIGERATION 
precision honed. Both main and 

crankshaft bearings are precision INDUSTRIAL HEATING 
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These Features 


REVOLUTION IZE COMPLETELY SANITARY 
WE T M é A T i ~ of non-corrosive special aluminum 


®@ Quickly and thoroughly cleaned. 


® Bacteria collecting traps, corners, and 
ad A i | D) L | N G crevices eliminated. 
®@ Non-contaminating to meats and other 
foods. 


ALUMI-LUG Sette nn et 


with the New and Improved 
HANDLE 


STACKING 


MADE POSSIBLE 
Loaded ALUMI-LUGS may 
be stacked five or six high 
for truck deliveries and plant 
storage. 


EMBOSSED — 
SENSATIONALLY NEVER LOST 


RUGGED Firm name is per- 
WON-REMOVABLE, DUAL Constructed of a spe- manently embossed 


PURPOSE STACKING BAR cial aluminum alloy on both aoe 
having a_ tensile container, if de- 
AND HANDLE strength of 42,000 Ibs. sired. Effective in- 
ical ty cgi sand comm ae tlre 
will support five or more paar wire _ 
ALUMI-LUGS loaded with LUGS, by actual tests, 


750 to 900 pounds. Handles withstand severe drop 
cannot be accidently re- tests and road shocks. 


moved or knocked off. 
Weighs 111 lbs.—half the weight of 


an ordinary container of the same capacity. In- 
ptt aan Gaus side dimensions are 32”x 131/2"x 10” deep. 

NESTING J COSTS LESS TO USE aaam welded construction gives 
added strength and eliminates bacteria traps. 
Can’t chip. No plating to wear off. Life expect- 
ancy — ten years or more. 


FOR COMPLETE INFORMATION See your Equipment Dealer, or write 


J. M. GORDON Company 


756 South Broadway, Los Angeles 14, California 
MANUFACTURERS AND MARKETERS 
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Canapian BACON is rapidly proving its 
popularity with the American public. 
Packed in Sylvania Casings this smoked, 
boneless pork loin means more sales. .. 
more profits for you. For Sylvania Cana- 
dian Style Bacon Casings enhance appetite 
appeal... keep the product at its succulent 
best. Your name and trade-mark beauti- 
fully printed in one or more permanent 
colors identifies you with your product... 
helps you build a brand following. We 
will be glad to help you in creating the 
most attractive designs for your casings. 





Made only by SYLVANIA INDUSTRIAL Corporation 
Manufacturers of cellophane and other cellulose products since 1929 


Plant and Principal Office: Fredericksburg, Virginia 
General Sales Office: 122 East 42nd Street, New York 17, N. Y. * Casings Division: 111 North Canal 
Street, Chicago 6, Illinois %* Distributors for Canada: Victoria Paper & Twine Co., Ltd., Toronto 


Page 8 The National Provisioner—August 17, 19% 








ked, 
ana- 
etite 
lent 
auti- 
nent 
ae 


We 
the 





; 1946 
" 





When you want 


top quality in food 





processing equipment 





VERYONE concerned with the preparation 

E of fine food products knows that it takes 
more than a good recipe to produce good results. The 
right ingredients are important, but equally important 
is processing “know how”—a certain intangible some- 
thing that a manufacturer puts into his products which 
makes his brand preferred. It’s a combination of skill 
and knowledge gained only by years of experience. You 
don’t find it in any textbook. 

The same thing holds true in the making of stainless 
steel. All steelmakers use identical recipes—well estab- 
lished chemical compositions—but they don’t all get the 
same results, 


U-S-S STAINLESS STEEL 
































wi 


-nolh eguale Slainlecs Steel / 


(ESPECIALLY IF IT’S U-S°S staintess) 


It is because we have been at this specialized job of 
making fine stainless steels for years, because we have 
learned how to combine in a certain way the various 
alloys used, how to handle our furnaces more efficiently, 
that U-S'S Stainless Steels have established a reputation 
for consistent high quality. Steelmaking “know how” 
makes them more uniform, finer in finish, unvarying in 
fabricating qualities and always thoroughly dependable. 

That’s why it pays manufacturers of stainless steel 
food processing equipment to use U-S-S Stainless—and 
why it is equally important that users of stainless equip- 
ment make sure that U-S-S Stainless is specified when 
they order it from the maker. 


LISTEN TO ... the “Hour of Mys- 
tery” presented by United States 
Steel on the radio every Sunday 
evening. Consult your local news- 
paper for time and station. 





SHEETS - STRIP - PLATES - BARS - BILLETS - PIPE 


* TUBES - 


WIRE - SPECIAL SECTIONS 





AMERICAN STEEL & WIRE COMPANY, Cleveland, Chicago and New York 
CARNEGIE-ILLINOIS STEEL CORPORATION, Pittsburgh and Chicago 
COLUMBIA STEEL COMPANY, San Francisco 
NATIONAL TUBE COMPANY, Pittsburgh 
TENNESSEE COAL, IRON & RAILROAD COMPANY, Birmingham 


United States Steel Supply Company, Chicago, Warehouse Distributors - United States Steel Export Company, New York 
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(3) The Covered Hopper Car 


(4) The Livestock Car 


(2) The Tank Car (1) The Hopper Cas 


UNION 
PACIFIC 


iil 
Transportation | 


oS 
N 


Tailored to j iz 
Your INDUSTRY 


To most effectively meet the needs of American Industry, 
Union Pacific provides a fleet of freight cars specifically 
designed to transport all types of materials and merchandise. 
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(5) The Refrigerator (P.F.E.) Car 


(6) The Box Car 


(7) The Gondola 











Sturdily constructed and efficient in mechanical oper- 
ation are the various types of freight cars pictured on 
this page. This safe, dependable rolling stock is a 
vital factor in providing transportation for the com- 
merce of the nation. 


Of special interest to the Meat Industry are the live- 
stock, box car and refrigerator (P.F.E.) cars, Fig. 4, 
6 and 5. In January, 1946, Pacific Fruit Express 
Company was authorized to obtain 2,000 new refrig- 
erator cars at a cost of 12 million dollars. 





(8) The Flatcar 


The trained knowledge and experienced skill of thousands 
of Union Pacific employees keep shipments rolling on 
schedule over the time-saving Strategic Middle Route, unit- 
ing the East with the West Coast. Experienced traffic 
specialists, from coast-to-coast, are ready to assist you. Let 
them help you with your next shipment. 






ERE AB 
(9) The Automobile Car 


For fast, dependable service .. . 

be Specific - 

tonne Sa a . of. * 
AEE : 4 Union Pacific 


www own li.--3 





% Union Pacific will, upon request, 
gladly furnish industrial or mer- 
cantile concerns with information 
regarding available sites having 
trackage facilities in the territory 
it serves. Address Union Pacific 

Railroad, Omaha 2, Nebraska. 








UNION PACIFIC RAILROAD 
The Strategie Middle Zoule 
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* You'll like BAKE-RITE 
PAPER PANS, too... they're 
easy te use and assure more 
profitable meat loaf sales. 


B. F. M. SEASONING 


It’s the little extras good tennis players put 
into a game that give them the edge over 
their opponents and let them win the game. 


it’s that way in the meat business, too! If you 
give your product that little touch of extra 
goodness . . . better flavor. . . you can take 
business away from your competition like a 
professional tennis player can take an 
amateur. Good sausage and cold meats are 
the “perfect serve” anytime. Folks like good 
sausage and cold cuts . . . but they've got 
to have that real, smacking goodness. 


You'll go a long way toward assuring your- 
self of more sausage and ready-to-serve meat 
sales by using reliable B. F. M. Seasonings. 
Why not order a trial drum of Wiener, 
Bologna, or Minced Ham today? It’s got to 
be better than what you’re using, or no sale. 
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B.F.M. SWEET RED PEPPERS can put a lot of extra sales "oomph" in your 
loaves, souse and other meat specialties. B.F.M. gets the pick of the 
pepper crop...uses only the two best varieties grown. They're picked at 
the peak of their red ripeness and diced and packed in fresh, clear 
brine. B.F.M. SWEET RED PEPPERS are firm-textured, sweet-flavored. 
Their color doesn't fade or bleed. Now is the time to order your sweet 


red peppers for Fall Delivery. Write, phone or wire for details. 


b.F7.M. 


SWEET RED PEPPERS 
Fase ' (IN BRINE) 


) | FOOD MATERIALS |‘ 


806 Broadway 
Cleveland 15 











Ute used far seasoning meat - we have ttl 
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to get Dian 


with Anchorglass Containers 


CCORDING to the scientific experts, eyes record 
87% of all impressions we receive. That’s why 
you can use vision so effectively to get decision. That’s 
why packers, retailers and consumers everywhere 
prefer products packed in sparkling clear glass con- 
tainers. Anchorglass containers make it easier for the 
merchant to display your products. They display the 
colorful eye and appetite appeal and help the housewife 
to make a quick decision in favor of your products. 


Anchorglass containers impart no foreign taste or 
flavor. They're safe and easy to open and can be tightly 
tesealed to protect unused food portions. They deliver 
your choice foods to the consumer without losing any 
of the original goodness packaged at your plant. 


Use vision to get decision—use Anchorglass 
containers. 
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CONTAINE ' 


Tune in “Casey, Crime 

Photographer” every 

Thursday evening, 

Sick at rroovers o 

r\ Teale) mele. di, cmc © ¥+) 
fee) ite) 7 Vile), | 


LANCASTER, OHIO 
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FREE... 
THE TOWNSEND BOOKLET! 


This free booklet gives complete 
' e@perational data and prices. Send 
today for your free copy. 


TOWNSEND 


engineering company 


315 East Second Street, Des Moines 9, lowa 
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LOWER your costs 
STEP IP your profits 















WITH THE NEW 


TOWNSEND 


SKINNING ang 
FLESHING 
MACHINE 





Yes, we mean just that. The Townsend reduces skinning and 
fleshing costs from 4c to as low as ‘ac per pound (including 
labor). Many packers tell us that one operator, with a Town 
send, can keep 4 or 5 boners busy. 


The Townsend is simple, easy to operate and fully automatic 
Skins 350 to 400 picnics an hour — leaving the skin ready for 
gelatin making without any further fleshing. 


Skins and fleshes hams, picnics, jowls, shoulders, bellies, fat 
backs and boot jacks with equal ease. You have no skinning 
and fleshing production worries with a Townsend. 


GUARANTEE the townsend Skinner and Flesher & 


completely guaranteed against defective workmanship and m& 
terial. If for any reason the machine is unsatisfactory, it my 
be returned within 30 days for full credit. 





a a canst 
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Photomicrograph of solder—magnification 400 
diameters. Study of solder under the microscope 
determines freedom from the inclusion of 
foreign matter. 





Consider solder. We do. The solder used in fabricating 
Crown cans is under constant scientific inspection. As a result 
it is the best solder to be had. It is strong so that Crown 
cans may be strong ... it is uniform and smooth flowing so 
that the seams of Crown cans may be sound hermetic seals. 
All of which is a part of Crown personalized service — to 
assure you just the right cans for your particular needs...a 


good reason for dealing with Crown. 


CROWN OM 


e 
THE NATION’S THIRD LARGE SOURCE OF SUPPLY v 
CROWN CAN COMPANY © PHILADELPHIA © Baltimore « Chicago © St. Louis « Houston © Orlando * Fort Wayne * Nebraska City 
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Some True Facts 


ABOUT THE 


NEVERFAIL 


Pre-Seasoning 


3-Day Ham Cure 


The NEVERFAIL 3-Day Ham Cure has always been its own best sales- 


man because it proves its value in terms of increased production, in- 


creased sales and increased profits. 


account for its success. 


Here are the simple facts which 


What Neverfail Is 


NEVERFAIL 


is a combined curing and seasoning compound. 
The curing salts are reduced to particles of the 
finest microscopic size. A special blend of the choic- 


est spices is then incorporated with the salts. As a 
result, both curing and seasoning agents become 
dispersed throughout the pickle with complete uni- 
formity ...and this action is virtually instantaneous. 


Cures Quickly, Sately, Thoroughly 


When used in accordance with the recommended 
procedure, NEVERFAIL produces a perfectly cured 
ham. It develops a full-bodied, genuine, old-fash- 
ioned ham flavor, with no trace of the “porky” 


taste sometimes left by other short-time cures. At 
the same time, NEVERFAIL creates an even, appe- 
tizing pink color, and produces a meat texture 
which is tender and juicy but never soggy. 


As It Cures It Seasons 


NEVERFAIL imparts to hams an extra 


goodness because the seasoning goes in with the 
cure, penetrating every morsel and fibre of the 


Cares Bacon 


What NEVERFAIL does for hams it also does for 
sausage meat and bacon. Use it in the chopper or for 


“The Man Who Knows” 


J. MAYER & SONS CO., INC 





meat. The result is a truly distinctive flavor . . . 
a savory aromatic fragrance . . . which has never 
been duplicated. 


and Sausaége 


rubbing dry-cured bacon. Here also, its microscopic 
fineness assures virtually instantaneous absorption. 


“The Man You Know” 


6819-27 S. ASHLAND AVE. ¢ CHICAGO 36, ILL. 


ANADA: H. J. MAYER & SONS CO. siesapecaas Limited, WINDSOR, ONTARIC 
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1. Fuller-Gript Brushes are manufactured to meet your exact require- ky a K 2 
ments, The steel back can be varied in width from 510” to 1'4” depending 


upon the required length of brush material. The brush material itself is 





















selected to do your job most efficiently. A continuous mass of it is rolled 


into the metal backbone where it is held in a vise-ike grip. oe are Engineered 
“Gm TO YOUR NEEDS 








From the beginning straight through to the end of their 
fabrication, Fuller-Gript Brushes are engineered to your 
needs —to give you the utmost in weor and efficiency, 


You will find that they can be used to advantage in all 





of your brush applications, no matter what they may be. 


Fuller-Gript stri built t | tol neces. When it is time to : 2 
Be tuller-Gript strips ore built to close tolere Sag Our engineers will welcome the opportunity to help 
replace, the new strips will be exact duplicates of the old ones in size and 
performance. They can be installed in most cases by your own men, often you apply Fuller-Gript Brushes to your equipment, And if 


without tearing down the machine. 


you'd like a sample Fuller-Gript strip, just drop us a line, 
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THE FULLER BRUSH COMPANY 
INDUSTRIAL DIVISION 
3. The strips are versatile— they can be wound, spiraled, bent or laid 3596 FULLER PARK, HARTFORD 2, CONNECTICHE 


straight on cores trom ‘4” to 3’ in diameter, depending upon your specifi- 











cations. Fuller-Gript Brushes are proving their superiority in many industries 


oh) Darky 


in a wide range of applications. 
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HERE'S WHY 
OO ore insist ng 


on Sob-Kated economy | 


Your experience with trucks tells you that a transmission and rear axle ratio to move the 


truck that fits the job... is a better truck. weights you carry. It has the right axles, 





You make more and quicker deliveries. You get springs, frame, and tires to carry your loads 


maximum operating economy. Your truck more dependably .. . and at rock-bottom cost. 


stays on the job ... and it lasts longer. : ne 
That’s why, today, so many food distributors 


There’s a Dodge Job-Rated truck engineered are insisting on trucks that fit their jobs . 


and built to fit your job. dependable, economical, long-lasting Dodge 


It has the right engine power, the right clutch, Job-Rated trucks! ’ ' 





DODGE DIVISION OF CHRYSLER CORPORATION 


(| LACLEDE 


l Nola 


PRODUCTS 


{e0, 
Rene lervice 





ie te 


DODGE TRUCKS fee 


FIT THE JOB... LAST LONGER KO 










ONLY DODGE BUILDS “Job-Rated” TRUCKS! 















FOR PRESERVING NATURAL FRESHNESS 





ARMOUR NATURAL CASINGS | 


The strength and quality of Armour Natural Beef 


Round Casings preserves the freshness of your 
sausage ... brings customers back. The natural 
porosity allows maximum smoke penetration. 






ARMOUR and Company 


* Plump! 


* Juicy! 
* Fresh! 


* Uniform! 
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Corn Belt Cattle 
Feeding Total is 
45% Under 1945 


URTHER evidence of the existence 

of considerable uncertainty in the 
cattle feeding business, as was reported 
in last week’s issue of THE NATIONAL 
PROVISIONER, was revealed in a govern- 
ment report that the number of cattle 
and feed August 1 was 45 per cent under 
a year earlier, the sharpest decline ever 
recorded. Only in January, 1935, fol- 
lowing the 1934 drouth, was the per- 
centage decrease larger than for this 
August. Although estimates of actual 
numbers of cattle on feed have not been 
made, available information indicates 
that the number on feed this year was 
the smallest on record for August 1. 


The numbers on feed as of the first 
of this month were down sharply from 
a year earlier in all but two states, 
Ohio and Indiana, where numbers were 
up 5 and 10 per cent, respectively. In 
these two states the level of operations 
is at a fairly low level as a result of a 
very sharp decrease two years ago, and 
a moderate decrease last August. 

This year the largest decreases, rang- 
ing from 53 to 60 per cent, occurred in 
Illinois, Minnesota and Kansas. The 
decreases in numbers on feed in Iowa, 
Nebraska and South Dakota ranged 
from 45 to 50 per cent. Michigan was 
down 40 per cent, Wisconsin 25 per cent, 
and Missouri 35 per cent. In Colorado 
and California, the leading feeding 
states in the West, numbers on feed 
were considerably below the number 
on feed a year earlier. In Colorado, in- 
creased feed prices have caused early 
marketings and discouraged replace- 
ments; as a result, Colorado had a ma- 
terial reduction in the number on feed 
August 1, compared with a year ago. 


Reports from Corn Belt cattle feeders 
as to the length of time cattle had 
been on feed August 1 show that nearly 
all of the decrease from last year was 
in the number of cattle that had been 
on feed over a month. The number 
of shortfed cattle was down only slight- 
ly. The percentage of the total on feed 
less than four months was the highest 
for August 1 in the eight years of 
record. Reports on the months in: which 
cattle feeders expected to market cattle 
they had on feed August 1 tend to re- 
flect the length of time on feed. The 
Proportion to be marketed after Decem- 
ber 1 was higher than last year. It was 
also reported that the proportion to be 
marketed in August would be above 
last year, but that the proportion from 
September to November would be 
smaller than last year. 
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Decontrol Board Will Announce 
Control Verdict Early Next Week 


HE livestock and meat industry 

presented its case for continued 
price freedom before the price decontrol 
board in Washington this week (see 
page 23) against a background of 
rumors and guesses that there will be 
ceilings on some products, that there 
won’t be, that livestock and meat ceil- 
ings will be raised, that there will be a 
lag in application of new maximums, 
etc., etc. 

Warning against trying to guess 
what it will do about price controls on 
food products, the decontrol board said 
this weekend that it will announce its 
verdict on the night of August 20. The 
board will release simultaneously its de- 
cisions on all commodities not long be- 
fore the deadline set by Congress in the 
new price control law. There had been 
earlier reports indicating that the 
board’s decision on livestock and meats 
would be available on Monday after- 
noon, August 19. No definite informa- 
tion is available on the board’s views. 
However, some packer observers who 
attended the hearings, noting the ques- 
tions asked by the board members, be- 
lieve that the board is considering de- 
control of beef but not pork and lamb. 

Officials of the Office of Price Ad- 
ministration are reported to desire the 
return of the slaughter quota system if 
price controls are reestablished. It is 
understood that the Department of 
Agriculture opposes quotas for in- 





USDA INTENDS TO CONTINUE 
TALLOW STOCKS LIMITATION 


The Department of Agriculture has 
announced that there is no intention at 
present to suspend or revoke provisions 
of War Food Order 67 limiting the in- 
ventories of producers of inedible tallow 
and grease to one-twelfth of their pro- 
duction during the last six months of 
1944. The Department pointed out that 
in view of the difficulty some users are 
experiencing in obtaining tallow and 
grease, the effect of the order in pro- 
hibiting the building up of excessive 
inventories by producers of tallow or 
grease is now particularly timely. 

In addition to limiting producers’ in- 
ventories, War Food Order 67 limits 
dealers’ inventories to one-twelfth of 
their deliveries during the last six 
months of 1944 and also limits inven- 
tories of manufacturer-users of inedible 
tallow or grease to one-third of their 
consumption during the last six months 
of 1944. 


spected packers but there is some feel- 
ing that the USDA might be forced to 
establish quotas or to delegate the 
power to do so to OPA. 

Some Washington observers report 
that there is considerable optimism in 
OPA over the prospects for reestablish- 
ing ceilings on livestock and meats. 
Officials of the price agency are said to 
favor a rollback to June 30 levels with 
a return to the ceiling compliance in 
subsidy program for cattle. Moreover, 
there have been indications that OPA 
is against any adjustment period during 
which packers would have a chance to 
get rid of their high price stocks. 


Last weekend’s report that the De- 
partment of Agriculture and the Office 
of Price Administration had recom- 
mended the reimposition of ceilings on 
pork, lamb, corn, barley, rye, soybeans 
and cottonseed has been denied, but 
there have been persistent rumors that 
ceilings on pork and hogs would be re- 
established, with the latter about 5c 
per lb. higher than on June 30, or $19.85 
per cwt. 


Markets Are Unsettled 


The trade showed increasing hesi- 
tancy about acquiring product which 
may have to be worked off at lower 
prices than those now prevailing. There 
were some reports that if ceilings are 
reestablished, there may be some lag in 
time between the reimposition of live- 
stock maximums and those on the 
wholesale and retail meat trade. Ac- 
cording to these theories, such a pro- 
gram would permit owners of meat to 
liquidate the high cost product they 
now have on hand. 


The Wage Stabilization Board warned 
the decontrol group this week that un- 
less essential foods are returned to 
price control the whole stabilization 
policy will be endangered. “The public 
interest will be greatly served by the 
recontrol of food prices, which will per- 
mit the avoidance of wage inflation,” 
the WSB said. 


The WSB expression followed reports 
that Philip Murray, head of the CIO, 
had failed to get backing from union 
leaders on his proposal of a six-month 
strike truce. Union officials said they 
see little hope of averting a packing- 
house strike. Late this week about 250 
CIO officials warned that unless in- 
creasing prices are halted within 30 
days, the entire wage stabilization pro- 
gram will collapse and industrial chaos 
will follow. 




















NIMPA CALLS FOR 
HOG EXPANSION TO 
USE FEED SUPPLY 


HE government was accused this 

week by the National Independent 
Meat Packers Association of giving the 
public the false and misleading impres- 
sion that feed crops in relation to live 
animal production 
will be in_ short 
supply when in fact 
they will be plenti- 
ful, and of unneces- 
sarily frightening 
farmers into re- 
ducing their hog 
and beef produc- 
tion when the facts 
justify maximum 
h o g_ production 
during the year 
1946-47. The sug- 
gestion is also 
made that the gov- 
ernment is giving 
this false impres- 
sion in order to make easier its con- 
tinued price control of live animals and 
of meat when such controls are not re- 
quired if the facts are fully disclosed. 


In a letter to Secretary of Agriculture 
Clinton P. Anderson, Arthur B. Maurer, 
president of NIMPA, said: 


“Obviously the question whether 
meat is to be scarce or plentiful will 
have an important bearing on continued 
price control. It is generally agreed 
that price control is justified only under 
conditions of short supply. Congress 
has made clear in the new statute its 
determination to get rid of price con- 
trol at the earliest practicable date and 
lays emphasis on production rather 
than on price control. To adhere to a 
policy which discourages maximum pro- 
duction when such policy is unwar- 
ranted by the facts may give the pub- 
lic the erroneous impression that price 
control of live animals and meat is 
needed when in fact it is not needed.” 





A. B. MAURER 


Big Crop—Discouragement 


Mr. Maurer pointed out that the De- 
partment of Agriculture at one and the 
same time is predicting the greatest 
feed grain crops in history and dis- 
couraging the use of grain for the feed- 
ing of animals. He called particular 
attention to the fact that the govern- 
ment has not clearly distinguished in 
its public announcements between corn 
and wheat. He stated that the grain 
which is being exported for the pur- 
poses of UNRRA is mainly wheat, only 
a small amount of corn being exported. 
He also pointed that that very little 
wheat is fed to live animals and that 
the corn crop is estimated to be from 
500,000,000 to 700,000,000 bushels in ex- 
cess of our requirements, thus making 
available a huge supply of feed corn. 

Mr. Maurer pointed out that the de- 
partment’s current estimates for the 
year 1946-47 indicate a production 
greater by 11,500,000 tons than the 
production in 1945. He concluded that 
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there will be “ample quantities of feed 
to produce an abundant supply of both 
pork and beef” and he urged the Secre- 
tary “in the light of these facts and in 
view of the grave importance of pro- 
ducing a maximum quantity of meat” 
to make early public announcement of 
a change in policy under which farmers 
will be encouraged to produce hogs and 
feed cattle instead of being frightened 
into non-production. 

In discussing the matter Mr. Maurer 
said: “It is high time to call a spade a 
spade. It is well known that the admin- 
istration favors continuation of price 
control and it is endeavoring to create 
in the minds of the public a fear of 
grain scarcity when the facts show 
absolutely the reverse. All the avail- 
able figures indicate that meat can be 
made available in abundant supply if 
the government will discontinue its pol- 
icy of fear and let the farmers know 
that there will be ample grain for the 
feeding of a huge production of both 
beef cattle and hogs.” 


OPA Brings Meat Price 
Case in N. Y. State Court 


The Office of Price Administration 
this week began proceedings under the 
New York State War Emergency Act 
against two Brooklyn cattle slaugh- 
terers who were charged with purchas- 
ing enough meat at illegal prices to 
feed the city of New York for approxi- 
mately 10 weeks. Complaints were filed 
in Brooklyn War Emergency Court by 
OPA, charging United Meat Co., Inc., 
and Federated Meat Corp. with pur- 
chasing live cattle at over ceiling prices. 

The United Meat Co., Inc., is alleged 
to have purchased 36,358,115 Ibs. of 
meat at the illegal price of $6,401,554, 
representing a payment of $280,048 
above OPA ceiling. Federated Meat 
Corp. is alleged to have purchased 31,- 
338,813 Ibs. of meat for $5,499,747, 
which was $267,390 in excess of ceiling 
prices. OPA said both violations oc- 
curred during the year prior to April 1, 
1946, and that an investigation of the 
slaughterers’ records disclosed that they 
had been persistent violators for a 
period of 12 consecutive months. 


CONTROL ORDER 2 AMENDED 


The Office of Price Administration 
this week issued Amendment 2 to Con- 
trol Order 2 clarifying the rights of war 
veterans to obtain and retain a slaugh- 
ter license and quota under the order. 
Under this amendment, a veteran who 
was discharged on or after December 
27, 1945 (120 days prior to the issuance 
of Control Order 2) is eligible to apply 
for a license and quota bases under 
Section 16(a) provided he meets all the 
other requirements specified in Supple- 
mentary Order 143. 

Section 16 (b) is amended to permit 
any veteran who began operating a 
wholesale or retail meat business be- 
tween September 1, 1945, and April 25, 
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1946, and who complies with the 
ments of the section, to continue slagg 
tering operations he maintained turing 
that period without regard to the da, 
of his release or discharge. This 
which is granted to veterans only, is in 
addition to the rights and py 
granted to veterans under Supple. 
mentary Order No. 143. This Special 
right was not meant to be restrj 

the 120 day rule and this amendmen; 
removes this restriction. 





Veterans who can qualify for briefs i 
ter licenses and quota bases under gee. from P 
tion 15 of the order are in the control 
position as any other slaughterer, They gust 1 


are not placed under a di The 


because of their military service aif sented 
should therefore apply as any Clagg» followii 
slaughterer. The veteran who qualife™ freedor 
under section 15 is one who petition 
operating or constructing a Class 9 ple su 
establishment between September LE prices: 
1945, and April 25, 1946. His applies LM 
tion is not based on his slaughter g. ccna 
perience before his entry into the arme 1946 cf 
services but is instead based on his ¢. ie 
perience after his release or discharp. =. | 
meat ¥ 
shortas 
COLD STORAGE STANDARDS & sailed 
The National Association of From § "8" 
Food Packers has issued a recommend. brough 
tion as to refrigerated warehouse ten. malad) 
perature standards. The group recom § )"5 
mended that the following terms he § **™ 
the following temperature vals: § “° * 
freezer storage, zero and below; ali 3: 
storage, 29 degs. F. but over zero, an ing dec 
cool storage, 50 degs. F. but over #— by the 
degs. F. marke 
It is claimed that the standardizatim from . 
would be a protection to both the stor. that PI 
age industry, a small percentaged™ "® eq 
whose newer members are not familia C: 4 
with requirements for different fool ‘5t-t 
products, particularly frozen foods, ang ‘et res 
to protect the warehousing custome Au 
from being misled by statements as tp moder: 
the type of storage facilities available. = 
min 
—- at pric 
subsid: 
SOCIAL SECURITY TAXES D: ' 
The President has approved the S ™ s#e m 
cial Security Bill (H.R. 7037) which the be 
freezes the rates for both employer ani adjust 
employe social security taxes at 1 peg ‘urthe 
cent for the calendar year 1947. With @ Se#son 
out this legislation, the pay-roll tag en 


would have increased automatically ber.’ 


2% per cent on wage earners and ther prices 
employers next January 1. The rates be onl 
for both employer and employe in the — 
calendar year 1948 will be raised # tay 
2% per cent unless Congress next yea a 
retains the present rate of 1 per cet @ - 
supply 

b 
NIMPA REGIONAL MEETINGS J "* 
The central division of the Nation! Branch, 





Independent Meat Packers Association 
will hold a meeting at the Gibson heté, 
Cincinnati, on September 11, and 
midwestern division will meet at 
President hotel, Kansas City, on S¢ 
tember 12. 
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Livestock and Meat Industry Presents Strong 


Case for Continuance of Freedom for Prices 


meat industry marshalled their 

witnesses and presented their 
briefs in support of continued freedom 
from price control before the price de- 
control board in Washington on Au- 
gust 13. 

The American Meat Institute pre- 
sented a brief which drove home the 
following points in the AMI for price 
freedom, free enterprise and free com- 
petition to provide the public with am- 
ple supplies of meat at reasonable 
prices: 

1. Meat prices have not risen unrea- 
sonably above a price equal to June 
1946 ceilings plus subsidies. 

A: Wide temporary price rises and 
fluctuations were to be expected when 
meat was decontrolled because an acute 
shortage in normal channels had pre- 
vailed in June, people were very meat 
hungry, high black market prices were 
brought into the open, there were large 
maladjustments in prices after four 
years of controls, and decontrol came 
at a time of the year when marketings 
are at a seasonally low level. 


B: Meat prices immediately follow- 
ing decontrol fluctuated widely but even 
by the first of August were showing 
marked stability and large declines 
from black market levels, indicating 
that prices had gone far toward attain- 
ing equilibrium. 

C: A meat price survey in 11 cities, 
coast-to-coast, by an independent mar- 
ket research agency, found meat prices 
on August 1 and 2, 1946 to be only 
moderately higher than ceilings plus 
subsidies on the average and deter- 
mined that much meat was available 
at prices well in line with ceilings plus 
subsidies. 

D: Trends in advertised and whole- 
sale meat prices since decontrol show 
the beginning of a definite downward 
adjustment before August first, and 
further decreases can be expected as 
seasonal supplies increase rapidly be- 
ginning in late September and Octo- 
ber. The USDA predicts that meat 
prices in the fall and early winter will 
be only 15 to 20 per cent higher than 
prices reported in June (meaning high- 
et than ceiling prices). This would be 
about equivalent to ceilings plus sub- 
sidies, 

2. Livestock and meat is not in short 
supply—its regulation is not practica- 
ble or enforceable. 

A: Livestock numbers on farms and 
tanches on January 1, 1946 were 13 per 
cent higher than prewar, 1939-40. Meat 
production in 1946 is 24 per cent above 
prewar and meat supplies per capita in 
146 will average 150 Ibs., or 10 per 
cent above 1939-40. According to the 
USDA, “the supply of meat in the 


A segments of the livestock and 


fourth quarter will be 18 to 20 per cent 
larger than in the spring and summer.” 
Statements by the Secretary of Agri- 
culture, testimony before Congressional 
Committees and in Congressional de- 
bate, make it clear that livestock or 
meat are not in short supply. 


B. It is not practicable to restore 
livestock and meat regulations. Expe- 
rience shows that practical regulations 
cannot be developed in this complex in- 
dustry. After decontrol it is even more 
impractical to attempt control, for live- 
stock prices have risen, retailers and 
consumers have had the satisfaction of 
more meat and freedom of action and 
choice, and people familiar with the 
facts would not be sympathetic to ceil- 
ings being restored just when stability 
is about to be realized. 

C: The hopelessness of enforcing live- 
stock and meat regulations is ample 
reason alone why they must not be re- 
stored. 

There was a black market in meat 
throughout the period of controls, which 
grew in the first half of 1946 to be a 
national scandal and disgrace. 

The evidence is clear and compelling 
that meat price controls cannot be en- 
forced. The final effort of OPA, the 
Slaughter Control Program, was proved 
to be a dismal failure before decontrol 
became effective. 


3. Recontrol of livestock and meat is 
not in the public interest. 


A: Even now in this period of nor- 

















Chart shows the average retail 
many meat items prevailing on August 1 
and 2 in 11 major cities compared with 
the actual prices (ceiling plus subsidy plus 
conservative black market overcharge) 
housewives generally were paying in June. 


prices of 
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mally low marketings and decontrol ad- 
justments, meat is costing the Ameri- 
can public no more than under ceilings, 
considering the subsidies and the black 
market. 


B: Recontrol would jeopardize the 
immediate meat supply, causing great 
discontent, and would further discour- 
age full production next year when 
high level meat production is impera- 
tive and justified under present pros- 
pects for a large feed supply. 

C: Recontrol would bring back the 
black market with all of its maldistri- 
bution, waste of vital by-products, 
health hazards, hardships on legiti- 
mate business and degrading moral 
effects. 


In support of the Institute’s docu- 
mentary evidence, president Wesley 
Hardenbergh repeated a question from 
a New York Times editorial: 

“If decontrol is 
not possible under 
conditions of large 
supply,” asked he, 
“when would it be 
possible ?” 

“We recognize,” 
said Mr. Harden- 
bergh, “that the 
OPA _ undoubtedly 
would argue, if 
given the oppor- 
tunity, that a fresh 
approach built on 
their four years of 
experience would 
assure proper en- 
forcement of re- 
stored regulations. Yet from the very 
start, OPA promised, and repeatedly re- 
promised, enforcement of the more than 
100 regulations affecting this industry 
with their more than 1,100 amendments. 
The industry never got enforcement ex- 
cept on a picayune basis; the tendency 
being to prosecute for technical viola- 
tions while black marketeers were left 
to expand their operations and their 
profits. In saying this I do not mean to 
be critical of OPA; there were many 
able men in OPA; and theirs was a most 
difficult unenviable job. The trouble 
was that the regulations could not be 
enforced even with the help of the en- 
tire U. S. Army.” 


Citing conclusions of the House com- 
mittee on agriculture that livestock sup- 
plies are ample and that the cure for 
chaos in the industry is decontrol and 
elimination of subsidies, the National 
Independent Meat Packers Association 
in its brief asked the following ques- 
tion: 

“If chaos was the result of four 
years of regulation, how can the board 
find that regulation is practicable?” 
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HOW TO SAVE SPACE 


Conservation of space by conversion of a 
bunker installation to a unit cooler system 
equipped with air diffusers is demonstrated 
here. In the typical bunker installation, 
40 per cent of the cubical content of the 
cooler is devoted to refrigeration equip- 
ment. Nearly all this space can be utilized 
for storage by converting to a unit cooler 
and duct system equipped with air diffusers. 
This increases the cubical storage space by 
nearly 6624 per cent and the usable floor 
area by about 92 per cent. 


UILDING reports indicate that 
B the meat packing and sausage 

manufacturing industry has em- 
barked on an extensive construction and 
modernization program. Since building 
costs are high, it is in the packer’s inter- 
est to see that the plant space he con- 
structs or remodels is utilized most ad- 
vantageously. 


Modern refrigerating methods, in ad- 
dition to their innate efficiency, shrink 
saving and other good qualities, do con- 
serve valuable plant space. 

For example, it has been and still is 
rather common practice in the industry 
to refrigerate some meat plant rooms 
by banks of exposed pipe coils, or by a 
brine spray system.’ The cooling ap- 
paratus is located in a bunker or occu- 
pies considerable head space above the 
storage area. 

In bunker installations, as is brought 
out in the 1946 edition of the Refrigera- 
tion Data Book of the ASRE, more than 
40 per cent of the cubical content of the 
room is normally devoted to refrigera- 
tion equipment. In addition to eating 
up a large amount of space, such instal- 
lations are expensive because the 
bunker must be of heavy construction 
to support equipment. 


By using unit coolers equipped with 
scientific air diffusers, space occupied 
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New REFRIGERATION METHOps 
OVERCOME MANY PROBLENS 


By V. FLOYD SELF 


Manager, Food Refrigeration Division Anemostat Corporation of America 


by the bunker for the coil- or spray- 
system can be eliminated. Unit coolers 
equipped with air diffusers require lit- 
tle space, yet they reduce the cost of 
new construction, keep the refrigera- 
tion load at a minimum, increase re- 
frigerating efficiency, and lower operat- 
ing costs. 

In bunker installations, cooled air 
flows by gravity, usually through a re- 
stricted opening at one side of the room, 
and spreads horizontally throughout the 
storage area, returning to the cooling 
equipment through a similar opening at 
the opposite side of the room. Because 
cold air settles, the air-flow is stratified 
with the coldest air near the floor and 
the warmest near the under-side of the 
bunker. This stratified air does not 
properly envelop products, for the flow 
is at right angles to spaces between 
them. 


Another objectional feature of the 


bunker is that it tends to accumulate 
slime, condensate and dirt. Bunkers 
must be well insulated to prevent eon. 
densation on their under-sides. Cop. 
densation usually indicates stratifies. 
tion and insufficient movement of air 
Packers know the harm caused when 
this condensate drips on stored prod 
uct. 


Many packers have eliminated bunker 
installations and their objectionable 
features by installing unit coolers 
equipped with a patented device known 
as the Anemostat air-diffuser. Because 
this diffuser eliminates dehydrating 
drafts and _ equalizes refrigeration 
throughout a room, it has increased the 
usefulness of the unit cooler for pack- 
inghouse applications. 

In converting a bunker system to 
such an installation, space occupied by 
the cld equipment can be utilized for 
storage. This is not the only saving of 


HOW TWO SPECIAL PROBLEMS WERE SOLVED 


1: It is not uncommon for the compact storage of products and the presence of 
ment to cause congestion, making the room difficult to refrigerate. Such difficulties 
overcome in this ham holding room by a special arrangement of ducts discharging 
volumes of air through air diffusers. Despite the large volumes of air, no dehy¢ 


drafts exist. 


2: Although chilling and holding large bologna entails different problems from chi 
and holding frankfurts, it is often necessary to refrigerate both in the same room. 
the incoming air is properly diffused, the small sausage—chilled quickly—can be 
without appreciable shrinkage during the longer period necessary for chilling the lang 
product. Air diffusers make this possible in the cooler shown here through the cot 
equalization of predetermined temperature and humidity throughout the room and 
prevention of drafts and dead air spots. Numerous overhead obstructions complic 
the problem. 
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however, for with correct air dis- 
ution, products can be compactly 
sored with no fear of excessive dehy- 
; tion, loss of bloom, or depreciation 
rough spoilage. 
While the harmful effects of dehydra- 
rion, mold, and slime are well under- 
pom it is not so generally understood 


hat these conditions may be virtually 


srevented through correct refrigera- 


tion. 

The convection method of heat trans- 
er is commonly used for refrigerating 
neat. In this method, air in the refrig- 
erated enclosure acts as a continuous 
conveyor belt by absorbing heat from 
the product and carrying it to the re- 
frigerating coil, where the heat is ab- 
grbed. The cooled air then returns to 
the product, and the process is repeated. 
The air may be circulated by the force 
of gravity or by a fan. 


Where the gravity method of air cir- 
lation is used, direct flow of air be- 


tween the product and the coil is diffi- 
cult to achieve. Warm air travels slowly 
upward and will not move away from 
the product unless it can be replaced 
immediately by air of a lower tempera- 
ture. Therefore, coil banks must be care- 
fully located and, of necessity, take up 
much valuable space if they are to be at 
all efficient. Moreover, even in the best 
gravity-type installations, air—meeting 
with many obstructions in completing 
its cycle—must make a circuitous route. 

This means that the movement of air 
will vary greatly at different points in 
the room. Therefore, air stratification 
is common and uneven refrigeration is 
unavoidable. 

To rectify these unsatisfactory re- 
frigerating conditions, forced draft cir- 
culation is now being employed in many 
packinghouses and meat storage rooms. 
However, only since the development of 
scientific air diffusers have such in- 
stallations been practical. Prior to the 
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IN HOLDING, SAUSAGE PACKING, CHILL AND STORAGE ROOMS 


® 3: In this holding room—originally refrigerated through slots in the duct sides—refrig- 
eration was unequalized. Necks of carcasses became slimy, and tops of carcasses became 
excessively dry, showing that air stratification was severe. This caused excessive shrink 
and loss of bloom. Installation of diffusers presented a problem because space was lim- 
ited and existing ducts had to remain in use, but specially designed units solved the prob- 
lem. As a result of their installation, shrinkage was reduced, slime was eliminated, and 
carcasses retain their natural bloom—showing virtually no deterioration, even when held 
over long periods. 
4: A complicated refrigeration problem was solved with air diffusers in this sausage 
chilling and packing room. The sausage, even though compactly stored, had to be chilled 
vith a minimum of dehydration while packers worked in the room. By abandoning the 
coil bank (still seen in this picture) and installing a forced draft refrigerating system 
equipped with diffusers, workers were made comfortable and their efficiency was in- 
creased even though chilling time was reduced by more than 12 hours. 
§: In this carcass chill room, incoming air is drawn from a brine spray room on an 
upper floor. Prior to alterations, this air was blown into the room through grilles and 
dots. Air distribution was poor, chilling was slow, shrinkage excessive, and odors notice- 
able. With the installation of diffusers, chilling time and shrinkage have been reduced, 
odors eliminated and air stratification avoided. 
6: The storage room of a large wholesale house poses its own peculiar refrigerating 
problems. Products, ranging from full carcasses to loose sausage and boxed and bar- 
reled items, may be held a short time or for indefinite periods. Congestion is prevalent. 
Workers repeatedly open doors. Areas are large. Track equipment can obstruct air circu- 
lation. Dehydration, mold, slime, sweating, and odors must be avoided if trimming is 
to be reduced to a minimum, and shrinkage and shriveling are to be eliminated. By 
evenly distributing large volumes of refrigerated air—without drafts or stratification— 
air diffusers have improved refrigerating conditions in this meat storage room. 











FILM WITH oA 


LIQUID PORCE; a, 


HECK the following performance facts 
about this amazing enamel... then write 
us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite | > 
presence of moisture. (3) Sticks to wet or | |) STEAM TEST 
dry wood, metal, concrete, plaster and [| 3, Domp-Tex is unaffected by live 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria {| }) “°° ommon to mony plonts. FUNGUS TEST 
and Fungus*. (5) One gallon covers approx- | § Pre-Treated Damp-Tex will 


. 4 ist f , mold or mildew 
imately 350 sq. ft. of porous surface, 450 sq. fF” = ng to be poiated. 


ft. of non-porous surface. (6) Will not check, FF 
peel, sag, soften or fade. No flavor-tainting fF by 
odor. (7) Dries free of brush marks, may {i i): S 4 


also be sprayed. Comes in colors and white. 
*With Pre-Treatment. ; WASHING TEST 


f 
FREE: On the recommendation of the 4000 plants Content msletuce ond vo- 


thot use Damp-Tex, send for free descriptive folder K, erent hn —_ MOISTURE TEST 
also details of our offer to ship you a trial order ‘ Water soaked bricks painted 


of Damp-Tex absolutely at our risk. with Damp-Tex and dried in 
the sun prove the film will not 
blister or breok 


a 


ACID TEST "oy CAUSTIC SOLUTION TEST 
Damp-Tex is unaffected ~~ Two to three percent caustic 
by lactic and other j washing salutions are not in- 
common food acids. ° jurious to Damp-Tex Enamel. 


Sten MFG. CO. crartior at rHeresa ST. LOUIS, MO. 
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North Side Packing Co. 
Uses Historical Short 
Presentation on Radio 


“Bistory-on-the-spot” is the program 
attraction used by the North Side Pack- 
ing Co. of Pittsburgh, Pa., three times 
weekly at 11:15 p.m. over radio station 
WIJAS in promoting its Victory brand 
meat products. 

The 5-minute program is described as 
“pike-ing history” by Radio Showman- 
ship magazine in a recent article. For 
example, one of the broadcasts was in- 
troduced by a voice saying: 

“We take you now to the man at the 
mike for his on-the-scene account of 
the assassination of Abraham Lincoln.” 

This is only one of scores of famous 
events in history which have been fea- 
tured. The transcribed series recreates 
such historical moments as the first 
fight at Kittyhawk, the Battle of 
Waterloo, the Burning of Rome and the 
Hamilton-Burr duel. The program is 
presented in the “I was there” manner, 
with the tempo that of a special events 
announcer on the scene with his micro- 
phone. 

Proof that sugar-coated history 
makes first-rate listener entertainment 
was furnished by response to an offer 
of free use of playing cards to clubs and 
organizations giving bridge parties. 
The offer was made at the end of each 
program and the public was irvited to 
call the North Side Packing Co. to re- 
serve decks of cards. Locations from 
which calls came were checked on an 
area map. 


The sponsoring packer’s purpose is to 
keep the firm’s name and brands before 
the public and Radio Showmanship com- 
ments that a 5-minute feature, such as 
is used by the Pittsburgh company, has 
much to recommend it when advertising 
budgets are restricted. The sponsor 
profits from listener credit for editorial 
content at a cost that is little more than 
that for two spot announcements. How- 
ever, it is as important to merchandise 
and promote a capsule offering as it is a 
more elaborate program. 


PROMOTES MEAT BY RADIO 


Bernard S. Pincus Co., Philadelphia, 
has turned to radio advertising to pro- 
mote the sale of its line of frankfurters 
and other meat specialties. Inaugura- 
tion of the scheduled five spot announce- 
ments weekly over station KYW, Phil- 
adelphia, marks the first time the Pin- 
cus company has employed radio in its 
advertising campaigns. Placed through 
the Harry Feigenbaum Agency, the an- 
houncements will continue for 13 weeks. 


ey 


rankfurters 








Armour Truck Posters Feature Frankfurters 


Barbecued frankfurters on an outdoor 
grill is the tasty meal suggestion being 
offered America’s housewives on all 
Armour and Company truck posters 
during the month of August. The poster 
continues the company’s monthly mes- 
sage which, the company states, reaches 
11,000,000 persons via the fleet of 
Armour trucks. 


The 3%- by 5-ft. posters, done in full 
color, feature Armour Star frankfurters 


broiling over a grate of live coals, with 
the appropriate condiments, ketchup 
and mustard, set nearby. A 6-lb. carton 
of franks completes the picture. The 
entire sales message is contained in the 
suggestive illustration, for sole copy is 
an Armour Star logotype and the word 
“Frankfurters.” 


The company also reproduces the 
posters as wall posters to revive the 
impression at point-of-sale. 








“SOUND SALESMAN” OFFERS 
POINT-OF-SALE TECHNIQUE 











Members of the New York State Food 
Merchants Association, at their annual 
convention in Sarasota Springs, re- 
ceived a preview demonstration of a 
new electronic wire recording device, 
called the “Sound Salesman,” which 
offers a new technique in point-of-sale 
merchandising. 


The device, product of Sound Media, 
New York, N.Y., enables a manufacturer 
to present spoken and/or musical mes- 
sages to the public exactly as and how 
they are intended. It is said by its in- 
ventor to be readily adaptable to out- 
door or billboard display and conven- 
tion exhibits. It provides single or 
multiple messages, with rest periods 
for repeat messages. 

The “sound salesman” is a plug-in 
appliance that operates on any current 
without converting accessories, and has 
sound level control to compensate for 
traffic or street noises. The manufac- 
turer claims it is as inexpensive to 
operate the machine as an electric 
phonograph. 
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Can Manufacturers Plan 
Expansion of 20 Per Cent 


In order to take care of rising de- 
mand for tin cans, can manufacturers 
will expand facilities to increase pro- 
duction 20 per cent, the Can Manufac- 
turers Institute predicted recently. Be- 
fore the war, the institute said, the 
industry turned out 17,000,000,000 cans 
annually for 2,500 different products, 
including many meat items. A 20 per 
cent expansion will thus permit produc- 
tion of about 20,400,000,000 cans. 

The institute explained that increased 
demand is in some measure due to more 
extensive canning of meats. Prior to 
the war there were but twelve canned 
meat products, according to the insti- 
tute, whereas there are now 40. In addi- 
tion, it is expected that many new prod- 
ucts will be placed in metal containers. 
The industry is also looking forward to 
resumption of the use of metal contain- 
ers by dog food manufacturers. 

During the last several years there 
have been many restrictions on meat 
and other products which could be pre- 
served in cans for civilian consumption, 
because of the great need of the Army 
and Navy. 
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Pork Loins Stay 
Fresh and 
Saleable 











The Choice of 
Leading Packers 
for Years 


Write for Samples 


H. P. SMITH 
PAPER Co. 


5001 West Sixty Sixth Street 
Chicago 38 





A Sure Sign of good paper 


FAMOUS FOR 40 YEARS 
FOR FINER WRAPPINGS 
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REMODELED KANSAS CITY PLANT OPERATING 


Below are three views of the remodeled Burnett Meat Co., Kansas City, Mo, The 
top photo shows the exterior of the plant. Entrance at the left is to the large 


retail market while the right entrance is to offices and the plant proper. Center 
photo shows a section of the fabricating room and the lower picture shows a 
view of one of their new ageing coolers. Further additions to the plant are planned 


for the near future, which will include the construction of a complete sausage 
room and additional cooler space. Equipment was supplied by Phil Hantover, Inc., 
Kansas City, Mo. 
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AIR-DIFFUSERS 


” 


Despite limited and congested 
space, units installed at the Brook- 
lyn Plant of Stahl-Meyer, Inc., 


provide equalized refrigeration. ‘ 





Such controlled air-distribu- ; 
tion spreads cooled air through- 


In this Stahl-Meyer plant, as 
in every meat-packing plant, 


Designed to meet the indi- 
vidual requirements of each 








a 


7, 1988 


only perfected refrigeration can 
assure the proper chilling, stor- 
age and packing of meat—air- 
cooling is not enough. 

To achieve such perfected 
refrigeration throughout their 
plant, Stahl-Meyer engineers 


specified Anemostat air-diffus- 
ers. This scientific diffusion of 
the cooled air equalized tem- 
perature and humidity .. . elimi- 
nated excessive 
sweating, mold. 


dehydration, 





meat-packing plant, Anemostat 
air-diffusers distribute cooled 
air in pre-determined patterns. 
This is how the Anemostat 
works: 
Room air, equal to about 35%, 
of the supply air, is siphoned 
into the flaring metal cones of 
the Anemostat. This room air is 
mixed with the incoming cooled 
air within the Anemostat—and 
re-cooled — before it is re- 
circulated in a multiplicity of 
planes in all directions. 


10 EAST 39th STREET 
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out all crevices and interstices . 


in and around meat. It assures 
precise temperature and humid- 
ity equalization, prevents air- 
stratification, sweating and mold, 
and provides the correct rates 
of air-change. 


We maintain a staff of engi- 
neers devoted solely to the im- 
provement of refrigeration in 
the meat packing industry. A 
consultation can be arranged 
without obligation. Write today. 

AC-1071 





RES! U.-s. PATS OFF: 


ANEMOSTAT CORPORATION OF AMERICA 


NEW YORK 16, N.Y. 


REPRESENTATIVES IN PRINCIPAL CITIES 


"NO REFRIGERATION SYSTEM IS BETTER THAN ITS AIR-DISTRIBUTION” 
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is our business, we can’t take time out y hunt for four leaf clovers - unit 
we have to produce - just as we have been producing for years - and | 
Our customers expect it of us - they should - DANIELS business is © Ee 
packaging production of the very best - let this experience and skill 
produce for you on your next packaging problem. on A 
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kleerwrap glassine + snowdrift glassine - silverkleer transparent glassine ~- lard pak - bacon pak 


genuine greaseproof - sylvania cellophane - special papers ~- printed in sheets and rolls later 





MULFICOLOR CREATOR'S DESIGNERS at C) 






PREFERRED PACKAGING SERVICE 
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Personalties and Fvents 


of the Week___| 


@ The Kerber Packing Co., of Elgin, 
ill, held a picnic on August 7 for about 
959 employes and their families. The 
plant was closed early in the afternoon 
so that all could attend. An elaborate 
dinner was served and entertainment 
consisted of ball games and other 
games, with prizes awarded the win- 
ners. This was the first Kerber em- 
ployes’ picnic, formerly an annual affair, 
to be held since the war. Officers who 
attended were E. H. Redeker, president; 
John A. Logan, jr., vice president, and 
R. W. Crocker, secretary-treasurer. 


@ William J. Luer, 59, president of Luer 
Brothers Packing Co. at Alton, IIl., died, 
August 11, at his home in Alton after 
along illness. Mr. Luer, son of the late 
August Luer, pioneer meat packer, was 
also president of the Alton Bank and 
Trust Co. He was well known in the 
industry and a familiar figure at packer 
conventions, serving on various com- 
mittees. Surviving are his widow, 
Minnie; two brothers, Herman and Carl, 
who retired from the business several 
years ago; a daughter, Mrs. D. L. 
Saylor, and a sister, Mrs. M. E. Turner. 





@ F. L. Teer has been named manager 
of the Shreveport, La., branch of the 
Cudahy Packing Co., succeeding A. P. 
Hurwitz, who was transferred to Chi- 
cago. Teer was formerly manager of 
Cudahy’s Memphis, Tenn., district and 
has been with the company 20 years. 


® Stauffer Packing Co., Rocky Ford, 
Colo., recently installed a new double 
unit cooker, enlarged the sausage room 
and added two refrigerators. 

® Edward J. Madden, 65, manager of 
the hide sales department of Armour 
and Company, Chicago, died suddenly, 
on August 16. He would have been with 
the company 50 years next month. He 
joined Armour September 16, 1896, as 
assistant cashier, at the age of 15. In 
1903 he was appointed assistant mana- 
ger of the hide sales department, and 
later became manager of the depart- 
ment. 

® William Stewart, Swift & Company 
research laboratory scientist, has been 
placed in charge of the company re- 
finery laboratory at Atlanta, Ga. 
Stewart started with the company in 
1923 at New Orleans, La., and came to 
Chicago in 1933. 

®H. H. Young, 80, former superin- 
tendent of the Swift & Company plant 
in North Portland, Ore., died recently 
at Chicago. He began work for the com- 
pany in 1898 at Kansas City as a cattle 
cutter and was named superintendent 
of the Oregon plant when it was opened 


in 1909, remaining in that capacity until 
his retirement in 1930. 

® The semi-pro baseball nine sponsored 
by the Burnett Meat Co., Kansas City, 
Mo., recently won the state champion- 
ship, while the Legion team, also 
backed by the company, took the city 
championship. 

@® Richard E. Mark, New York repre- 
sentative for Martin Packing Co., 
Newark, N. J., died recently at his home 
at Rye, N. Y. Mr. Mark was well known 
in the meat packing industry. He is 
survived by his widow, a daughter and 
a son. 

® D. J. Holman, president, Fort Worth 
Dressed Beef Co., Fort Worth, Tex., 
was in Chicago several days this week. 
® C. M. Vuckle, head of Swift & Com- 
pany’s refinery department for the last 
ten years, was elected president of the 
Institute of Shortening Manufacturers 
at their recent annual meeting held at 
the Blackstone hotel in Chicago. 

@ Construction of a $75,000 locker 
plant and abattoir to serve Covington 
and Alleghany counties in Virginia will 
begin soon, according to a recent an- 
nouncement by W. A. Luke, III and Dr. 
W. P. Burton, principal stockholders in 





the enterprise. The plant will slaughter, 
process and store meats for customers. 
® Watertown Abattoir, Inc., Water- 
town, S. D., first commercial horse 


' slaughtering firm in the state, will be 


open for business about November 15, 
according to an announcement by How- 
ard M. Wilson, general manager. The 
firm, expected to do $1,500,000 worth 
of business its first year, will slaughter, 
chill and ship horses for human con- 
sumption in this country and Europe, 
and will provide dog and fur-bearing 
animal food. 

@ Tom Graves, who recently retired as 
general sales manager for the Milwau- 
kee branch of Armour and Company, 
has spent most of his working years in 
the meat industry. He became associ- 
ated with Armour in 1901, and except 
for a six-year break when he worked 
with an advertising agency, has been 
with the company until his retirement. 
®@ Klein’s Cured Meat Products is the 
name of a new meat processing firm lo- 
cated at 4008 Commerce st., Dallas, Tex. 
@ William E. Ogilvie has been named 
acting manager of the International 
Livestock Exposition, succeeding B. H. 
Heide, who died recently. Ogilvie, who 








DEVASTATING EFFECTS OF A TIDAL WAVE 


The offices of the Hilo Meat Co., Ltd., and the Fred L. Woldi 
Hilo, Hawaii, as they appeared after the tidal wave of April 1. The hanging two by 
four’s are all that remain of the partition dividing the two offices. The waves came 
into the building by demolishing the plate glass windows on the sea side of Woldion’s 
office, and also ripped a rolling steel door of the warehouse in two. James A. Parker, 
shown in the center of the picture, is manager of the Hilo branch of Fred L. Woldion, 
Ltd. The building is owned by the Hilo Meat Co., of which R. E. Devine is manager. 
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served as Mr. Heide’s assistant for sev- 
eral years, is well known among stock- 
men. 


@ Cc. F. Fishburn, office manager of 
Armour and Company, Pittsburgh, Pa., 
is spending a three week vacation at his 
farm at Van Wert, O. 


@® Harry J. Vibbert, recently discharged 
from the O’Reilly General Hospital, 
Springfield, Mo., will join the forces of 
Vibbert and Sons, U. S. Warehouse, 
Detroit, Mich. 

@ W. C. Blundell, manager of Swift & 
Company’s Austin, Tex., office, spoke 
before the Austin Rotary club, recently. 


@ A group of 22 veteran students, re- 
ceiving training in general farming 
practices under the auspices of the Wil- 
son county, Tex., vocational training 
plan, recently were on a tour of the San 
Antonio, Tex., Union Stockyards, where 
the procedure followed in marketing 
livestock at a recognized public market 
was explained to them. 


@ Joe Graves, partner in the firm of 
Graves & Sayles, livestock buyers for 
Geo. A. Hormel & Co. at Jackson, Minn., 
retired recently. He had been hog 
buyer for Hormel since 1933. 


@ S. M. Weir, formerly of the branch 
house department, Swift & Company, 
Chicago, has been named assistant dis- 
trict manager of the company’s Balti- 
more, Md., territory. Weir began work- 
ing for Swift in 1915 and was Denver 
plant manager before coming to Chicago 
in 1945. 


@® Martin H. Lipton, president, Martin 
H. Lipton Co., New York city manu- 
facturer of the Lipton Smoke Unit, flew 
to the West recently and is spending a 
couple of weeks visiting with his west- 
ern representative, Rensar Co., Inc., San 
Francisco, which covers California, Ore- 
gon and Washington. Lipton has an- 





nounced that he will soon be ready to 
launch a new smoke unit which, as Lip- 
ton Smoke Unit Number 3, will embody 
several new features of value to smoke- 
house operators. Lipton plans to return 
East in time to attend the AMI con- 
vention in Chicago, September 30 to 
October 2. 

@ Arctic Cold Storage Co., capitalized 
at $50,000, has been incorporated at 
Pocatello, Ida., by Ruby Brown, Jerome 
C. Turner and Faye L. Turner. 

@ A city ordinance that would require 
slaughterhouses to obtain a city permit 
was proposed recently by the city coun- 
cil committee on public health of Bing- 
hamton, N. Y. It was pointed out by 
public safety commissioner, Thomas W. 
Behan, that while some slaughterhouses 
supplying Binghamton were modern and 
sanitary, others were not. A nine-point 
program, proposed by the commissioner, 
would make the slaughterhouses sub- 
ject to city inspection in regard to con- 
struction and location; cleanliness of 
yards, buildings and delivery vehicles, 
disposal of waste products, and health 
of employes. 

@® The San Joaquin Valley Retail Meat 
Dealers Association has been incorpo- 
rated at Fresno, Calif. Incorporating 
directors are A. E. Larson, P. Contino, 
Martir Andris, G. W. Haw, C. Kraus, 
Lee Breckenridge and H. Weigandt. 

@ Alden J. Klein, 55, member of the 
wholesale meat firm of Klein & Schroth, 
died recently at St. Francis Hospital, 
Chicago. Mr. Klein, who was also a 
director of the First National Bank of 
Blue Island, [Ill., is survived by his 
widow, Hazel, and a daughter, Shirley. 


@ Miles Horst, Pennsylvania state sec- 
retary of agriculture, has announced 
closing of 11 slaughterhouses in the 
state during July for refusal to improve 
sanitary conditions in accordance with 
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QUARTET OF BEEF AND CATTLE EXPERTS 


These four Wilson & Co. experts include Charles A. Dunseth, Chicago beef man, 

G. C. Walker, in charge of beef, W. T. Burns, head cattle buyer and C. D. Petersen, 

buyer, Kansas City branch. Mr. Burns has a brother who is head buyer for another 
large packer and a nephew who is also a cattle buyer. 
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state meat hygiene laws. This brings 
to 53 the total of slaughterhouses in the 
state closed during 1946 for infraction, 
of the laws. 

®@ William B. Burr, 67, president of 
Zimmerman, Alderson, Carr & Co., Chi. 
cago fats and oils brokerage firm, dieg 
recently in Presbyterian Hospital, Gh. 
cago. 

@ Midwestern Produce Co. is eo 

ing a cold storage plant at Center, Tex. 
Owners of the new plant are Rayford 
Duke and O. S. Reeves. 


@ United Provisions Co., Columbus, 0, 
has been granted building permits fo 
erection of a barn and additions to js 
packing plant. 

@ Clarence L. Bolander, Michigan dep. 
uty state director of agriculture ang, 
livestock man, has been appointed chief 
of the bureau of agricultural informa. 
tion in the state’s department of agri- 
culture. 

@ Martha Alkire, 34, registered nurse a 
the Columbus Packing Co., Columbus, 
O., died in that city, August 8. 

@ Philadelphia Dressed Beef Co., origi. 
nally formed under the laws of the state 
of Delaware, has applied for a charter 
to conduct its business in Pennsylvania, 
The company was organized, according 
to the charter application, for the pur. 
pose of buying, building, selling and 
operating meat packing plants, farms 
and stockyards, and to manufacture, 
purchase, sell and distribute all food 
products at wholesale and retail. 


@ A minor fire broke out recently in the 
smokehouse of the J. Fred Schmidt 
Packing Co. plant in Columbus, 0. I 
was put out before any damage wa 
caused. 

@ Nathaniel C. Doughty, sr., 59, for 
38 years an accountant with Armour 
and Company, died August 8 at Upper 
Darby, Pa. 

@ George Brown & Son, North Little 
Rock, Ark., plans to build a slaughter- 
house in that city, according to an an- 
nouncement by George Brown, owner, 
who was formerly associated with 
Grand Packing Co., also of North Little 
Rock. 

@ D. E. MacArthur has purchased for 
$12,000 the Waco Livestock Market, 
Inc., Waco, Tex., which was organized 
several years ago as a civic enterprise 
to further interest in cattle sales and to 
establish a local market. MacArthur, 
and H. W. Wright, former operator ofa 
packing plant at Levelland, Tex., have 
secured additional land near the market 
and will build a modern packing plant. 


@ Charles O. Nicholson, 68, retired gov- 
ernment meat inspector, died recently at 
his home in Indianapolis. 

@ The city commission of Beaumont, 
Tex., has raised slaughtering rates @ 
the city abattoir approximately 16 per 
cent for hogs, goats, sheep and cattle 
They plan to reopen the city rendering 
plant which has been closed for the past 
several years. 

@ Diamond F Meat Co. was recently i 
corporated at Tacoma, Wash., by Arte 
doe L. Lee. Capital was listed at $50,00. 
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Packers Are Requested to 
Send Institute Names of 
25 and 50-Year Veterans 


In connection with its annual meet- 
ing to be held at the Stevens hotel in 
Chicago on September 30, October 1 
and 2, the American Meat Institute 
will follow its usual custom of present- 
ing gold and silver service emblems to 
men and women who have served 50 and 
25 years, respectively, in the industry. 

Each company is asked te submit to 
the Institute as promptly as possible 
the names of all employes eligible for 
such awards. Anyone who has com- 
pleted the required years of service and 


has not yet received an emblem is en- 
titled to the award now. The service 
record of eligible persons need not have 
been continuous or entirely with one 
company. It is necessary only that the 
employe has completed a total of 25 
or 50 years in some branch of the meat 
industry. Biographical data and serv- 
ice record should be furnished with 
names. 

Emblems for women are mounted on 
pins so the names of women eligible 
should be clearly marked. Companies 
should indicate whether or not employes 
eligible for the 50-year award will be 
present to receive it in person, as it is 
customary to present gold buttons at 
one of the general sessions. 





GOOD 


For years we’ve worked with the 
meat packing industry—know their 
= needs and standards. 


Bemis Bags, covers and other tex- 
? tile products are tops in quality. 





Reasons to Buy from BEMIS 


supply for textile products—con- 


3 Bemis provides a single source of 
® serves ordering time and effort. 


Bemis plants and sales offices span 
the country—assure prompt service. 
a 


BEMIS PRODUCTS SERVING THE MEAT PACKING INDUSTRY 


Lard press cloths « parchment lined pork 
sausage bags « ready-to-serve meat bags 
cheesecloth « beef neck wipes « bleaching 
cloths « scale covers « inside truck covers 


delivery truck covers * cotton and bur- 
lap ham and bacon bags « cotton tierce 
liners * roll or numbered duck for press 
or filter cloths. 


Baltimore ¢ Boise * Boston Brooklyn ¢ Buff- 
alo ¢ Charlotte « Chicago « Denver « Detroit 
East Peqqenw ¢ Houston ¢ Indianapolis 
Kansas City * Los Angeles ¢ Louisville 


Memphis * Minneapolis ¢ Mobile 
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New Orleans * New York City *» Norfolk 
Oklahoma City « Omaha ¢ Orlando ¢ Peoria 
St. Helens, Ore. * St. Louis * Salina * Salt 
Lake City * San Francisco * Seattle 

Wichita ¢ Wilmington, Calif. 


















MID DIRECTORY CHANGE | 


The following directory changes hay. 
been made since those published in 
Notice 12 of July 1, 1946. 

Meat Inspection Granted: Vance 
Packing Co., Inc., S. Liberty 
Cherryvale, Kans.; Rosenthal’s Pack; 
Co., 2010 N. Grove st., Fort Worth. 
Tex.; Wichita Meat & Provision Op 
100 Walnut st., Wichita Falls, Tex. ° 

Change in Name of Official Establish. 
ment: Stadler Packing Co., Inc., 
Stadler Packing Co. and Stadler Bros. 
Packing Co., 660 Belmont st., Colum. 








bus, Ind., instead of Stadler Packing 
Co.; Clougherty Packing Co., 3049 Ez. 
Vernon ave., Vernon 11, Calif., insteag 
of Clougherty Bros; Hughes-Curry 
Packing Co., Inc., a division of Duf. 
fey’s, and Hughes-Curry Packing (p, 
and Hughes-Curry Packing Co., Ine, 
2000 W. 8th st., Anderson, Ind., instead 
of Hughes-Curry Packing Co., Ine: 
Acme Meat Co., Inc., Imperial Highway 
and Garfield ave., South Gate, Calif, 
instead of Acme Meat Co.; The Porkie 
Company of Iowa, 2945 Indianola Road, 
Des Moines 10, Iowa, instead of Iowa 
Krak-Kles Co. 


NEW USDA MOVIE 


A two-reel sound motion picture in 
color has been produced by the WU. §, 
Department of Agriculture to aid in 
the fight against bovine brucellosis, or 
Bang’s disease. Produced jointly by 
the Bureau of Animal Industry and the 
Department’s Motion Picture Service, 
the picture tells the story of a typical 
livestock owner’s battle against the 
germ that long has been a scourge of 
the livestock industry and causes un- 
dulant fever in man. 


Animated diagrams portray the physi- 
ology of the disease and route by 
which the germs of brucellosis com- 
monly attack their victims. The show- 
ing time of the film, which requires a 
16 millimeter sound projector, is about 
20 minutes. Requests for bookings 
should be addressed to the Motion Pie- 
ture Service of the U. S. Department 
of Agriculture, Washington 25, D. C. 
or to cooperating USDA film deposito- 
ries in most states. 


PRODUCT DEMAND GOOD 


Demand for farm products continues 
at very high levels as domestic activity 
increases, the Department of Agricul- 
ture reports. Since the settlement in 
May of the major labor disputes, in- 
dustrial output has advanced to a new 
postwar high. Employment and wage 
rates are at all-time highs and flow of 
income to individuals is currently only 
slightly smaller than that of a year ago. 





Strong foreign demand for Americat 
farm products, including meats, raised 
both the value and volume of U.S. agri 
cultural exports in the first quarter of 
1946 to the highest levels in 25 years. 
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Canadian Bacon, Beef 
Exports in Sharp Drop 


Canadian beef and bacon exports, re- 
flecting the downward trend in inspected 
slaughter as well as the smaller number 
of animals on farms, showed a sharp 
drop for the first half of 1946, but mut- 
ton and canned meat exports for the 
same period were considerably larger 
than a year ago. The larger canned 
meat exports are the result of efforts 
to supply UNRRA countries with a 
product suitable for relief feeding 
abroad. 

Beef exports for the first six months 
of 1946 were 25 per cent below those 
for the same period in 1945. June ex- 
ports were only a small fraction of the 
yolume a year earlier. Similarly, bacon 
and pork exports declined 45 and 44 
per cent, respectively, for the six 
months’ period and for June. Nearly all 
the exports of beef, bacon and pork go 
to the United Kingdom. 

Canned meat exports for the first half 
of 1946 were more than 2% times 
greater than last year. Nearly all of 
this product was for UNRRA as the 
quantity taken by the United Kingdom 
declined sharply. 


Canadian Bacon Trade 


NEW REFRIGERATOR CARS 


To insure future transporiation for 
the west’s increasing production of per- 
ishable foods, Union Pacific and South- 
ern Pacific have authorized their jointly 
owned Pacific Fruit Express Co. to pur- 
chase 3,000 more refrigerator cars of 
the most modern design. 


This makes 5,000 “reefers” ordered 
by Pacific Fruit Express since the first 
of the year. Deliveries of all cars are 
expected before the end of 1947. 


Largest operator of refrigerator cars 
in the world, Pacific Fruit Express now 
has a fleet of more than 36,000 cars, 
which will be raised to over 41,000 by 
the cars now under construction or 


which have already been authorized. 
The new refrigerator cars will weigh 
about 4,000 lbs. less than conventional 
cars, and will have new type converti- 
ble bulk heads, half-stage icing devices, 
fans for circulating air in the cars, 
air ducts in car walls, herringbone floor 
racks, one-piece hatch covers, wrought 
steel wheels, and easy riding trucks. 


CORRECTION 


Freezing Foods at Home, written by 
Shirley Rolfs, is priced at $1.00 per 
copy, postpaid, instead of $2.00 as re- 
ported in the July 20 issue of THE 
NATIONAL PROVISIONER. 





Unaffected by Denmark | 


MONTREAL.—Canadian government 
agricultural authorities say they see 
“no possibility” of the new British 
bacon contract with Denmark interfer- 
ing with Canada’s bacon exports to 
Britain. They were commenting on a 
London announcement which said Brit- 
ain has agreed to buy 90 per cent of 
Denmark’s total bacon exports during 
the next three years with the initial 
price to be $5 per cwt. higher than the 
price paid Canada. 

One authority said Canada never 
could, and never hoped to be able to 
supply all the British requirements for 
bacon, even when the Dominion sent 
nearly 700,000,000 lbs. to Britain in 
1944, one of the peak years for Cana- 
dian hog production. 





At the present, Canada has agree- 


ments to sell the United Kingdom a | 


minimum of 350,000,000 lbs. of bacon 
in 1947 and a minimum of 400,000,000 
lbs. in 1948. These quantities, which 
would be the limit of Canada’s export- 


able supplies, would come nowhere near | 


meeting British requirements. 


FOOD COUNCIL MEMBERS 


Australia and New Zealand have 
been added to the meat and meat prod- 
ucts committee of the International 
Emergency Food Council. Other coun- 
tries on this committee include Bel- 


gium, Canada, Denmark, France, Neth- | 
erlands, United Kingdom and the Unit- 


ed States. 
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VOTATOR—T. M. Reg. U.S. Pat. Off. 








1s VoTATOR lard unit is one of the proc- 
"Teasten achievements behind Georgia 
Packing Company’s merchandising success 
(see May 25th National Provisioner). 
Completely closed, it permits full control 
of fluidity—puts a lard naturally soft, be- 
cause of the southern hog’s peanut diet, into 
perfect shape for packaging in 3- and 6-lb. 
glass jars as well as 1- and 2-lb. cartons. 
It cuts lard processing costs, saves space, 
time and manpower by handling the entire 
job—chilling, plasticizing, aeration—on a 
continuous basis. Turns out 3000 to 4000 Ibs. 
per hour in less than 18 sq. ft. of floor space. 
The Girdler Corporation, Votator Division, 
Louisville 1, Kentucky. District offices: 150 
Broadway, New York City 7; 617 Johnston 
Bldg., Charlotte 2, North Carolina; 2612 
Russ Bldg., San Francisco 4. 


THE CONTINUOUS, CLOSED LARD PROCESSING UNIT 
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HOLDS 
PRODUCT COLOR 
LONGER 


Mil-O-Seal stops ugly 
discoloration—keeps fresh, 
appetizing colors longer 
than conventional cellulose 
casings. 


Hailed before the war by leading packers everywhere as the first casing to really protect 


their specialty loaves — Mil-O-Seal is on the job again! 


Once more this amazing Pliofilm casing is promptly available to you in brilliant, colorful, 


all-over printing — ready to STOP costly shrinkage, mould, slime and discoloration. 


Investigate Milprint Mil-O-Seal today! — for a casing that sends handling and packing 


costs down and sends your sales soaring! (And best of all — 


Mil-O-Seal is available for prompt delivery!) 
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STOPS 
HRINKAGE 


costly overnight ‘’cooler 
rinkage”’—Mil-O-Seal 
ractically stops all weight 











STOPS 
SLIME 


No loss of man hours 
removing slime even under 
long storage conditions. 





STOPS BEAUTIFUL 
MOULD MULTI-COLOR 
No ugly product mould PRINT] NG 


with Mil-O-Seal! The 


- Up to 4 colors in custom 
special properties of 



























h, ss over extended periods. Mil-O-Seal stays sparklingly Pliofilm prevent formations or 0 napa 
fresh and clean. of fungi and mould. eter pe~: — > ew 
se upcharges! Economy, 
as well as eye appeal! 
TH E () \ | y CAS | \ ( M A} F Mil-O-Seal is the only casing for Baked Luncheon Loaves, 
* Boiled and Baked Hams, made from Pliofilm, the famous 
FRO Wf 3 | i moisture-vaporproof film for protecting foods. 
* Pliofilm — TM. The Goodyear Tire & Rubber Company 
There's a WMilprint package for 
PACKAGING 
SLICED BACON, PORK SAUSAGE, SMOKED MEATS, VIIA LMAVK HEADQUARTERS 
LUNCH M ’ 
CHEON LOAVES, CHILI CON CARNE, COOKED HAMS, FCC TO THE MEAT 
COOKED SPECIALTIES, QUICK FROZEN MEATS, POULTRY, pan inaliliceis cain lined Th RIOT: 
ACK ! oO VERT p 1 . ITH " $ 
CANNED MEAT LABELS, SAUSAGE BANDS. - nits “rege PACKING 
piants al itwaukee hiladelphia i) ngeles 
SA ALL PRINCIPAL CITIES San Francisco ang Tucson INDUSTRY 
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PROCESSING 


Methods 





ITALIAN SAUSAGE 


An Eastern processor interested in 
Italian type sausage wants some 
formulas and processing information. 
He writes: 


EDITOR THE NATIONAL PROVISIONER: 

From time to time you have mentioned Italian 
sausage products in the magazine. I am referring 
to types other than dry sausage. I wonder if you 
would be so kind as to send me formulas and 
processing directions for these sausage products? 


HOT SAUSAGE: A good formula for 
this Italian type product calls for: 
60 Ibs. sinewless beef 
20 Ibs. lean pork trimmings 
20 Ibs. regular pork trimmings 
Grind meat through 1-in. plate and 
mix with following: 
1 No. 3 can pimientos, 
chopped to paste 


1% Ibs. ground chili pepper 
1 lb. paprika 


juice and all, 


If the meat is fresh, add 2 lbs. salt as 
well as following seasoning ingredients; 
if cured, add only: 

1 oz. ground caraway 
2 oz. coriander 

1 oz. celery 

2 oz. nutmeg 

Many sausage manufacturers have 
found it convenient to use ready-pre- 
pared seasonings or specially-prepared 
seasonings, as manufactured by rep- 
utable firms, in making their sausage 
products. Such seasonings also insure 
that each batch of sausage will be 
flavored like other batches. 


Mix all material thoroughly and run 
through %4-, %4s- or %-in. plate. Stuff 
in hog casings and link six to pound. 
Cook at 165 to 170 degs. for 30 minutes, 
or until inside temperature of sausage 
reaches 145 degs. or higher. This sau- 
sage can be smoked for 30 minutes in a 
cold smoke immediately after it is 
stuffed. 


PORK-BEEF: Another product popu- 
lar with the Italian trade is made as 
follows: 


Cut up 80 lbs. of lean pork trimmings 
and mix with: . 
2 Ibs. salt 
4 oz. sodium nitrate 
1 lb. granulated sugar 
4 kernels garlic 
The garlic is rubbed with salt which 
is then dissolved in hot water. The in- 
gredients are mixed thoroughly and 
held over night. Next morning they are 
run through the %¢-in. plate and mixed 
with: 
10 Ibs. cubed back fat 
6 oz. coarsely ground black pepper 
% oz. red pepper 
10 Ibs. beef chucks made into an emul- 
sion 


Stuff the mixture into beef rounds 
and hang up to dry for 48 hours. Smoke 
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in a cold smoke for 24 hours and then 
cook for 3 hours at 150 degs. F. Hang 
up to dry in 60 to 70 degs. temperature, 
avoiding draft. 

The consumer boils this product for 
10 or 15 minutes before serving. 


PORK SAUSAGE: Italian pork sau- 
sage is cut more finely than the Ameri- 
can product and is seasoned more high- 
ly. The following meats are used: 

70 lbs. lean pork trimmings 
30 Ibs. back fat trimmings 

The meat is chopped medium fine, 
not too long, in silent cutter and put in 
mixer. Following seasoning and curing 
ingredients, dissolved in 1 gal. of ice 
water, are added and mixed with meats: 

2% Ibs. salt 

144 oz. sodium nitrate 

4 oz. sugar 

6 oz. ground white pepper 
2 oz. ground coriander 

1 oz. paprika 


44 oz. garlic flour 


2 oz. nutmeg oo 


Meat is stuffed in medium hog cas- 
ings. Link sausage 4% in. long and 
hang on smokesticks to dry. When dry, 
put in cooler at 40 degs. and hold until 
packed. This product should not be 


CANADIAN STYLE 
BACON 





Consumer demand for lean ba- 
con has had a tendency to popu- 
larize the type of bacon made ex- 
tensively in Canada, known in 
this country as “Canadian style” 
bacon. 


This product is made from the 
loin rather than the belly, as in 
American bacon. It is stuffed 
either in beef bungs or bung-size 
cellulose casings and smoked. It 
may be frozen for a certain length 
of time before curing, or if fresh 
unfrozen loins are cured, smoking 
must be so done as to reach an in- 
side temperature of 137 degs. in 
the stuffed product. 


Instructions for making ‘Canadian 
style’’ bacon have been prepared by THD 
NATIONAL PROVISIONER and subscrib- 
ers can secure copy by sending 20c in 
stamps with request on the attached coupon. 


The National Provisioner, 
407 So. Dearborn St., Chicago 5, Il. 


Please send me instructions on 


“Cana- 
dian style’’ bacon. 


Name 


Tee ee eee eee Ce eee eee eee eee eee ee) 
Oe UUUCOOOUSCOSSCOOCOOCOOC CSCC 


Peer e PEPE e ee TTC eeeeee rrr errr rererrrer 


(Enclosed find 20c in stamps.) 
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packed in cartons until just before 
shipping and should be made fresh 
every day. 


HANDLING UDDERS 


A midwestern packer wants to know 
standard practices in saving udders for 
edible purposes. He writes: 

EDITOR THE NATIONAL PROVISIONER: 
way ts Santis uate Gales ase te GE 
edible purposes? 

Udders should be identified with the 
carcasses from which they come and are 
hung on hooks spaced on 8 in. centers, 
In back of the udder rack, and about § 
in. away from it, is a galvanized iron” 
splash .pan which extends down to a” 
concrete coping about 4 in. high which” 
is located below the udders and con 
nected with the sewer. 


The udders are cut into slices about 
1 in. thick with the slices being held 
together at the point at which the 
udder is hung on the hook. After slie- 
ing, the udders are washed with a high 
pressure hose to remove all the milk. 
The operator works behind a movable 
galvanized splash shield in half round 
form as he moves down the rack slicing 
the udders and releasing the milk. After 
slicing and draining the udders are in- 
spected and hung on trucks overnight in 
the variety meats cooler. 


CAUL FAT PACKAGING 


A midwestern sausage processor 
wants to know how caul fat is used in 
packaging pork sausage. He writes: 
EDITOR THE NATIONAL PROVISIONER: 


We understand caul fat is sometimes used as 4 
wrap for pork sausage. What can you tell us 
about it? 


This method of wrapping pork sau- 
sage, which is believed to have origi- 
nated in Scotland, is sometimes used 
in this country. 

Pork sausage meat which is to be 
handled in this way must be firm and 
dry; otherwise, no special formula is 
used. The meat is forced through a 1-in. 
horn in a roll about 2 ft. long. This roll 
is placed on boards and wrapped in caul 
fat. Sausage is cut into 3- or 4m 
lengths and packed in cartons for dis- 
tribution to the trade. 

The caul fat should be held in brine 
for a few days before use in order to 
bring about an improvement of its keep- 
ing qualities. 





Facts . 








Ml 


j VANOL gs PUROFYER 







































IT CAN BE DONE! 


Facts...tests...sure are convincing and offer stubborn proof of the 
Purofyer’s effectiveness as a bacteria-killer and a profit-producer. 





This money-saving combination is not mere laboratory talk. Vanol 


wed for Bon and will prove that its ultraviolet Purofyer reduces shrinkage 
th the j losses... permits faster aging of meats . . . cuts operating Costs. . .elimi- 
nd are nates odors ... reduces trim losses. 
enters, 

To prove these benefits and econo- 


mies are real profit-producers, 
Vanol offers an actual test in your 
packing plant... either demon- 
stration or free trial installation. 





about Vanol is confident of the results 
_o you can secure and will install 
r slie- the Purofyer on a genuine trial 
a high basis for a period long enough to 
> milk prove its claims... in the smoked 
ovable 


round § REDUCE SHRINKAGE LOSSES! sausage room, chill room... 


slici The Purofyer safely permits an increase in : / 
Aft refrigeration temperatures... and yet offers you pick the Spot: 




































better protection against spoilage. In- . ‘ 
are in- [§ ccased temperature cuts operating costs Completely equipped with cord 
. ° ... keeps meat more moist... lessens . 
ight in drying and shrinking. and automatic starter, the econo- 
Here alone is a tremendous saving with a ‘ 
the Vanol Purofyer. my-famous Purofyer 1s inexpensive H 
and easy to install... plugs into | 
5 any standard electrical outlet. . . : 
simple to operate... and well- H 
ocessor ; : - 4 
aalt designed against accidental tube : 
tes: breakage. i 
oe Try the Vanol Purofyer . . . be- if 
“=< cause, until you have tried the 2 
k sau- Vanol Purofyer, you haven't tried J 
 origi- ultraviolet! ; 
s used 
to be iain. 
‘m and 
vale i Fre DESCRIPTIVE FOLDE| 
a 1-in. : : 
a : | am interested in: 
. ‘ [] FREE TRIAL INSTALLATION 
‘0 : 
‘ [] FREE DESCRIPTIVE FOLDER 
n brine ° 
@ CORPORATION: wc a 
: ADDRESS ‘ 





{170 HARTFORD ST. 912 FAIR OAKS AVE. 









CITY STATE 


Packers Should Watch Wage-Hour 


Decisions for Effect on Business 
By HUGO SONNENSCHEIN, JR. 


N A special article in its issue of 

March 23, 1946, THE NATIONAL PRO- 
VISIONER pointed out that many meat 
industry firms have found in recent 
years, to their great dismay and ex- 
pense, that they have been violating 
provisions of the Fair Labor Standards 
(wage-hour) Act. Many violations are 
unintentional and the most frequent 
type-is the failure to compute and pay 
overtime earnings correctly. 

Decisions by the U.S. Supreme Court 
on cases brought under the'.act have 
had the effect of liberalizing its pro- 


visions, particularly as to what consti- 
tutes overtime and how it should be 
computed. Since some of the court’s 
decisions in recent years have dealt 
with situations and _ circumstances 
which might well be encountered in the 
meat packing industry, it appears to be 
worthwhile to review some of them. 
In 1942 there appeared the Su- 
preme Court decision of Walling v. 
A..H. Belo Corporation, 316 U. S. 624. 
The respondent, a newspaper publish- 
ing company, hired its employes for 
work weeks of variable lengths, giving 








MAX SALZMAN, INC. 
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4916 SOUTH HALSTED STREET 
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CURING COMPOUNDS «* 


SAUSAGE CASINGS 
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them, by way of compensation, time gf 
in succeeding weeks whenever 

were not required to work long hours, 
After the enactment of the Fair Labor 
Standards Act, the corporation refpteg 
its previous employment. contraet by 
agreeing that, thereafter, the basic Tate 
of pay should be 67c per hour with g 
guarantee that the weekly wage should 
never be less than $40 per week. 

The effect of these agreements was 
that, regardless of the number of hours 
actually worked, the employes would 
receive never more or less than $40, 
except for weeks during which they 
worked 54% or more hours. Accord. 
ingly, in any week in which an em. 
ploye worked less than 44 hours, (which 
amount was the then maximum number 
of hours which could be worked without 
penalty overtime) the so-called regular 
rate was wholly inapplicable. In any 
such week, the employe, without ep. 
gaging in any overtime work, would re. 
ceive more than 67c per hour. In weeks 
in which the hours exceeded 44, it would 
be possible to characterize the amount 
paid in excess of 67c per hour as over. 
time pay; but, unless the hours worked 
exceeded 54%, the actual weekly wage 
would be determined, not by the “regu- 
lar rate” provision of the contract and 
the overtime provision of the law, but 
by the guarantee. 

In a suit by the administrator to en- 
join the corporation from alleged vio- 
lation of the act by making its wage 
payments according to the provisions 





Attorney Sonnenschein is a member 
of the Illinois and Federal bars; the 
Chicago and Federal Bar Associations, 
and the American Economic Associa- 
tion. He is editor of the Chicago Bar 
Record, and associate editor of the 
Federal Bar Journal. He is a member 
of the law firm of Rudnick, Wolfe, Son- 
nenschein & Rudnick, Chicago, and in 
1945-46 was assistant U. S. district at- 
torney. 





of these agreements, the Supreme Court 
upheld the agreements by a five to four 
majority. The opinion held that the reg- 
ular rate may be established by con- 
tract, even though the object of the 
contract may have been to permit, as 
far as possible, the payment of the same 
weekly wage as that paid prior to the 
act. It was further held that the $40 
guarantee was not inconsistent with the 
intent of making the 67c rate a genu- 
ine “regular rate.” Certain special re- 
quirements were laid down by the Court 
in this case for contracts of this type: 
(1) The contract must expressly set a 
“basic” or “regular rate” as well as 4 
guaranteed weekly salary, (2) It must 
be bona fide, and (3) The employe’s 
total weekly compensation must equal 
at least the “basic” rate for all hours 
up to 40 a week, plus time and a half 
this rate for each additional hour. 

The subsequent case of Walling Vv. 
Youngerman Reynolds Hard Wood 
Company, 325 U. S. 419 (1945), mm 
volved the validity of a wage agreement 
between a lumber manufacturing com- 
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the administrator that its piece rate 
method of compensation violated the 
act, the company on the day before the 
commencement of the trial of the in- 
junction suit, substituted a new system 
of compensation with a guarantee some- 
what similar to that involved in the 
Belo case. 


y and certain stackers in its employ. | 
After the company had been warned by 


It appeared that on the basis of the | 


labor performed and the hours worked 
during a six month’s period preceding 
the trial, the guaranteed piece rates 
would enable the employes to earn an 
average of 59c an hour for all hours 
worked including overtime. Since that 
amount exceeded not only the hourly 
“regular rate”, but also the hourly over- 
time rate, it would in effect be the guar- 
anteed and not the so-called “regular 
rate” that would be controlling. 

The Supreme Court held that under 
these circumstances, the regular rate 
was not 35c an hour but an average of 
59c, varying for each individual stacker 
in accordance with the number of hours 
which he worked and the wages which 
he received during any particular work 
week. 


incentive System Involved 


On the same day, the Supreme Court 
decided another important wage and 
hour case, Walling v. Harnischfeger 


Corporation, 325 U.S. 427 (1945). This | 
case involved a more complicated in- | 


centive system which was the product | 


of collective bargaining between a union 
and a corporation manufacturing elec- 
trical products. Some of the jobs per- 
formed by the employes had been “time- 
studied” and some had not. For the 
time-studied jobs, the employes received 
a basic rate from 55c upwards, and an 
incentive bonus computed in accordance 
with the particular job. Practically all 
of the workers labored so that their 
pay, computed on a piece work basis, 
was substantially greater than it would 
have been if computed at the basic rate. 

Despite that fact, overtime was fig- 
ured at one and a half times the basic 
rate. The majority opinion held that 
actual regular rate was $1.50 an hour, 


making the proper over-time rate 75c | 


per hour, or $7.50 for a 50-hour week. 


This result is consistent with earlier | 
decisions in that it would seem to hold, | 
in the absence of some clear provision | 


to the contrary in the contract, that the 
regular rate should be ascertained by 


dividing total weekly earnings by the | 


number of hours worked. 


Although the court did not, in the 
above mentioned cases, purport to over- 
tule the Belo decision, it is clear that 
the doctrine of that case may be con- 
sidered confined within narrow limits. 
It is now established, that, generally 
speaking, all compensation regularly 
paid for work done during the 40 hours 
must be treated as part of the regular 
rate. It would seem to be law that pro- 
duction bonuses must be reflected in 
the regular rate of pay for over-time 
purposes, despite any agreement speci- 
fying a regular rate which excludes an 
meentive bonus. 


| 


a ae 
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« « « experience and resources 
insure container satisfaction 


Experience, skill, extensive resources, 
and unexcelled manufacturing facili- 
ties, combine to insure quality steel 
containers, ideally suited to your par- 


ticular needs. 



















INLAND STEEL CONTAINER CO. 


CHICAGO e JERSEY CITY 


6532 S. MENARD AYE., CHICAGO 38, ILL. 
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FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


By keeping the fat and 
moisture stabilized Spe- 
cial X Soy Flour holds 
the original freshness 
longer and reduces cooler 
shrinkage. 





No “fat pockets” be- 
cause Special X Soy 
blends completely with 
both fat and lean, hold- 
ing them together as a 
compatible mixture. 





Special X Soy Flour 
actually improves the 
flavor and appearance. 
Its blending action cre- 
ates better texture and 
slicing quality. 


~ Special Xswy nour 
; Meatone GRITS 


Write for FREE Samples 
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Industry for Decontrol 


(Continued from page 23.) 


The complexity of the industry and 
its seasonal nature, said NIMPA, make 
price regulation impracticable. The 
brief emphasized: 

“The industry advisory committees 
are most competent to appraise the 
effectiveness of regulation. The joint 
committee (hogs, cattle, beef and pork) 





recommended at a meeting on April 15 | 
that subsidies and price controls be | 


immediately removed from the livestock | 


and meat industry . . . bearing in mind 
the official status which the industry 
advisory committees are given in the 
new statute, how can the board find that 
price control of meat 


is practicable | 


when the joint committee found that | 
price control had broken down after | 


four years of vain attempt to enforce 
unenforceable regulations and that the 
black market was in control?” 

After reporting on the licensing of 
26,000 new slaughterers under control, 
on the confession by OPA officials of 


the doubts of the courts as to fairness of 
regulation, the NIMPA brief stated: 
“Thus we have the enforcement offi- 
cials of OPA testifying that the regu- 
lations are unenforceable; we have the 
head of the meats, fats and oils division 





C. B. Heinemann, sr., (left), executive vice 
president of NIMPA, who presented the 
decontrol board with the association’s views, 


and E. F. Forbes, president of the Western | 


States Meat Packers Association, who rep- 
resented the group at the hearing. 


of OPA testifying to the same effect, we 
have Secretary 


Anderson expressing | 


grave doubts about it; we find the in- | 
dustry advisory committees recommend- | 


ing discontinuance of price control be- 
cause of the government’s inability to 
control the black market; we find com- 
mittees of Congress concluding that 
price control was a failure; and finally 
we have the courts holding not only 


| that the regulations are unenforceable 
but that they cast a heavy and unfair 
| burden on honest people. 


of this situation how can this board hold 
that price control of meat is 
ticable ? 


In the light | 


prac- | 


“Taking a broad view of the supply 


situation, there is no merit in the con- 
tention'that there is or will be less meat 
than is needed to meet all reasonable 
requirements. 


The latest estimate of | 


the Department of Agriculture is that | 
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THE QUALITY TRADE MARK 
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|For Grinder Plates and Knives 


the inadequacy of enforcement and of | 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 





THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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¥ 1946 


there will be 148 lbs. of meat per capita 
available during the present calendar 
year as compared with 133.4 lbs, as the 
average for the four-year period 1937- 
41; 137.9 Ibs. for the year 1942; 136.3 
lbs. for the year 1943; 148.4 lbs. for the 
year 1944; and 137.7 lbs. for the year 
1945. 

“Jt will be observed that the estimate 
of 148 lbs. of meat per capita for the 
current year equals the highest figure 
for any year shown above, and is sub- 
stantially in excess of the prewar aver- 
age. This is sufficient to prove that there 
will be enough meat to take care of 
reasonable requirements.” 


In support of a USDA prediction that 
“py fall when production increases 
seasonably, retail prices would be likely 
to settle to an average perhaps 15 to 20 
per cent above present ceilings,” 
NIMPA stated: 


“The Department of Agriculture’s 
estimate of an increase of 15 to 20 per 
cent in prices is strikingly close to the 
actual increase in the prices of a typi- 
cal slaughterer . . . one of our typical 
members on the eastern seaboard, had a 
price increase on all its meat products 
sold during the month of July of 18.4 
per cent above the month of June if 
allowance is made for the subsidy pay- 
ments received in June. But this figure 
of 18.4 per cent is sure to taper off, as 
the Department of Agriculture itself 
recognizes, as supplies become more 
abundant during the fall and winter.” 


In his summary of the arguments 
of the Western States Meat Packers 
Association against price control, as 
detailed in its brief, E. F. Forbes, presi- 
dent of WSMPA, said: 


“A large share of the meat in the 
western states can be purchased at 
prices in line with ceilings plus the 


petitive position since the lapse of price 
control.” 

Edward A. O’Neal, president of the 
American Farm Bureau Federation 
told the board it would be a mistake to 
attempt to recontrol grains, livestock, 
dairy products, cottonseed, soybeans 
and their derivatives. 


Price control consists of more than 
arbitrarily naming a ceiling price, 
O’Neal went on to say. Among the 
factors which contributed to the break- 
down of price controls, he said, were 
the too rapid elimination of rationing, 
wage increases in excess of the rise in 
cost of living, and continued deficit 
spending with inadequate steps to cor- 


rect the basic causes of inflation. 


Mr. O’Neal argued that it is the 
board’s responsibility to provide for a 
balanced production and that continued 
decontrol of the currently exempted 
products is essential if this is to be 
achieved. He submitted, further, that 
controls on these products, if reinstated, 
would not work and that, should con- 
trols be reinstated, such products would 
have to be rationed in order to produce 
fair distribution. He pointed out that 
agricultural production is large; that 
price changes that have taken place 
have not been as large as they have 
been represented and, finally, that con- 
sumer subsidies must not be reinstated. 





subsidy. The balance between produc- | 


tion and consumption was coming into | 


balance three weeks after the lapse of 
controls. During the last week in July, 
consumers were purchasing the less | 


desirable cuts of meat at the expense 
of the better grades and cuts. The con- 
sumer had his first opportunity since 
1942 to decide the price of the different 
cuts of meat and he discovered he had 
been paying a part of his meat bill in 
the form of taxes. 

“The supply of meat for the re- 
mainder of the year in the western 
states will not be short, except, per- 
haps, pork products. The regulations on 
livestock and meat are not practicable 
and enforceable. The controls have 
driven much of the industry from the 
normal channels into the black market. 
The courts have ruled that the packers 
cannot comply with the regulations on 
cattle. The purpose of the subsidy has 
been changed to a policeman at the 
taxpayers’ expense and should be elimi- 


nated. Controls will delay the return | 


of the industry to normal operations. 

“The general public will make the 
decision whether they will allow soar- 
Ing prices on meat products to pick 
their pockets. Thousands of small food 
stores have been returned to their com- 


Brand Preference VOW 


with the new 


HE continuous Kartridg- 

Pak band and the com- 
pact, efficient machine which 
applies it are available now to 
build positive brand identifi- 
cation for franks and wieners. 
Every frankfurter in the con- 
nected strip is positively 
branded. Every frankfurter is 
held firmly in the band until 
the perforated connecting 
strip is broken. Now is the 
time to begin the brand build- 


Katitridy Dok 


up and the point-of-sale dis- 
play which is so important to 
future sales in competitive 
markets of tomorrow. Ask 
your Marathon representative 
or write us direct for the 
story of Kartridg-Pak. 


~~ 


EFFICIENT wg 
PACKAGING 
for both 
Natural Casing 
and 
Skinless Frankfurters 


MARATHON CORPORATION 


MENASHA 4 WISCONSIN 
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products to meet 

their requirements iS 

ample proof that the 
test of time hasre- 
vealed their sterling 


qualities oeoeeeves 
CONCENTRATED SEASONINGS 
dry and liquid 
INDIVIDUAL SPICE CONCENTRATES 
CURING MATERIALS NATURAL SPICES 
LIQUID SUGAR CURE SPECIALTIES 
ho FLAVOR COMPOUNDS 
Y TRIUMPH AND GAINEX 
EMU LSIFIERS 
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wv > | w a | 
TV I) T OAD PF ING * 366 W. 15th St New York 11, N. Y 


WA tkins 9-6392 CH elsea 3-793) 
MEAT INDUSTRIES SEASONINGS, INC. 
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RENDERING cont By Prcctuct Processes 








RENDERING PLANT MANAGER HAS 
PERSONNEL POLICY THAT WORKS 





ERE have been few occasions on 
which rendering plant operators 
have found an eager line of job-seekers 
awaiting opportunities for employment 
in their establishments. It is all the 
more remarkable, therefore, when a 
renderer boasts that he can keep his 
plant manned with young, high grade 
labor in competition with many indus- 
trial concerns in his locality. 

This renderer has some interesting 
ideas about the way to attract and hold 
a good plant crew. 

Foremost in the list of things to do, 
says he, is to provide a decent shower 
room where the men may wash up after 
the day’s work. If they are in the 
grinding or shipping department they 
are certain to be covered with a fine 
layer of dust and if they are in the 
cooking or raw materials handling de- 
partment, they are very likely to be 
stained with grease and other sub- 
stances. Furthermore, a normal day’s 
perspiration, blended with the other 
odors of the plant, makes a mixture 
which is difficult to live with comfort- 
ably. An inexpensive shower room, 
consisting of a few shower heads and 
duck boards, will do much to dispel the 
idea that the men are working in a 
dirty and smelly industry. 


The plant should also provide two 
lockers for each of the workers, one 
for working clothes and the other for 
street clothes. There is no sense in be- 
ing able to wash up, says the manager, 
if one has to get back into dirty clothes. 
Nothing is more certain to lower morale 
than a locker which soils clean clothing. 


Control of Pests 


While not required to do so the plant 
also maintains a systematic pest con- 
trol program. The entire locker room 
is sprayed with insecticide bi-weekly. 

Another law of the plant is that the 
front door of the office is open to all 
comers. This renderer believes that 
everybody wishes to come in if the priv- 
ilege is denied, but that surprisingly 
few have occasion to enter the office if 
the door is open. The manager claims 
that plants which make their men wait 
in the reception room and limit their 
contact with management to the two- 
foot opening in the receptionist’s win- 
dow are certain to be plagued with 
labor trouble. 

The plant manager intends to mech- 
anize operations as fully as possible. 
He feels that a higher type of help can 





be attracted if employes are given a 
machine to watch rather than a shovel 
to wield. The plant has been in opera- 
tion for eight years and has not suffered 
one shutdown for mechanical reasons. 

The renderer also is careful never to 
“dog” men needlessly. It is his observa- 
tion that too many supervisors fail to 
lay out the specific work they want per- 
formed and then are disappointed when 
it is not done. The work that is ex- 
pected of each man must be made 
known to him in definite terms. How- 
ever, once the work has been allotted, 
if the men are ahead, there is no point 
in finding “made” work for them just 
to keep them busy. 

Some of the plant manager’s observa- 
tions may appear superficial until it is 
remembered that the Harvard Business 
School study at the Hawthorne Western 
Electric Works conclusively proved that 
most labor difficulties spring from seem- 
ingly unimportant personal reactions, 
such as to the condition of the locker 
room or the accessibility of the front 
office. 

The personnel policy of this render- 
ing plant really works. It has not lost 
a key employe in its entire existence, 
has always had a satisfactory type of 
help and has had no labor trouble. 


INSPECTING INEDIBLE 


Even though the small and medium- 
sized plant may not find it desirable to 
inspect all material going into the in- 
edible rendering tanks, frequent inspec- 
tions may halt waste and degrading of 
product. For example, lungs and wind- 
pipes should be examined to determine 
whether all edible fat has been removed 
and a similar inspection should be made 
of pecks and paunches. If tripe is be- 
ing saved, the quality of these sent to 
the rendering tank should be checked. 


Floor sweepings from the killing floor 
should be inspected to see whether they 
contain material which was fit for edi- 
ble purposes before it was dropped on 
the floor. 


Catch basin skimmings should be 
checked to see whether there is indica- 
tion that they contain clear rendered 
fat or edible product. Their condi- 
tion should be examined to determine 
whether the interceptors are being 
cleaned on schedule and any abnormali- 
ties in quantities received from the dif- 
ferent departments should be noted. 
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NEW SOLVENT EXTRACTION 
PROCESS IS ANNOUNCED 


Further development of the extrac- 
tion process in the vegetable oils section 
of the fats and oils industry has been 
reported by the Sherwin-Williams Co., 
with a claim that its new solvent extrac- 
tion system can increase the annual oil 
yield from cottonseed, linseed, castor 
and most oil-bearing seeds, nuts and 
beans by 20,000 tons. 


The firm says the new process can 
extract 98% per cent of the available 
oil from vegetable oil bearing material. 
The system involves greatly revised 
manufacturing equipment and a funda- 
mental change in the thinking of re- 
search men and engineers regarding the 
problem of handling oil-bearing seeds. 
For the first time, a universal extraction 
plant is available, says Sherwin-Wil- 
liams. One plant can be used inter- 
changeably for the extraction of oil 
from a number of seeds and other types 
of oil-bearing material. 

Solvent extraction has never before 
been practiced commercially as a one- 
step operation, except in the case of 
soya beans. Seeds and beans were first 
processed by hydraulic or expeller 
pressure, and then treated batchwise 
with a solvent to win much of the re- 
maining available oil. These processes 
required from one and one-half hours to 
three hours to convert the oil in the raw 
seed to the finished product. The new 
method cuts the time to one hour. 
Faster processing and lower tempera- 
tures result in better color and in- 
creased refineability for all oils. 


FEED TERMS DEFINED 


A Missouri packer wants the term 
“animal liver and glandular meal” de- 
fined. 

According to the Association of 
American Feed Control Officials, this 
term means “the product obtained by 
drying and grinding liver and other 
glandular tissue, from _ slaughtered 
mammals. At least 50 per cent of the 
dry weight of the product must be de- 
rived from liver and the product must 
contain at least 40 micrograms of ribo- 
flavin per gram.” 


RENDERERS GROUP MEETING 


The annual meeting of the National 
Renderers Association, Regional Area 
5, will be held October 13 and 14 at the 
Stevens hotel in Chicago. The Associa- 
tion seeks full representation at the 
meeting and urges all members to ar- 
range to be present both days. 
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5323 So. Western Blvd., Chicago 9, Ill. 


The National Provisioner—August 17, 1946 






Me 


D 
erate 
meat 
made 
ply | 
Augt 
low 
most 
any 
for 1 
resto 
chas¢ 
ceilit 
agail 
neces 
back 
To 
comy 
earli 
la} 
stock 
froze 
othe: 
July 


Bee 


Be 
only 
mon 
total 
stocl 
261,§ 
July 
new 
enou 
in si 

C 
item 
offal 
held 
canr 
stoc 
of al 











PROVISIONS AND LARD revéty cowie 





————_: 


Most Meat Stocks 
~ Reduced in July 


ESPITE the fact that livestock 

slaughter during July was med- 
erate to heavy for various classes’ of 
meat animals, further withdrawals were 
made on storage stocks of meat to sup- 
ply the broad consumer demand and 
August 1 holdings ranked mostly be- 
low those of a month earlier. Also, 
most packers were reluctant to allow 
any accumulation of meats in storage 
for fear that ceilings would again be 
restored. Most of their livestock pur- 
chases during July were sharply above 
ceiling levels and if maximums are 
again reinstated it would probably be 
necessary for packers to stand the roll- 
back in prices. 

Total pork stocks at 303,031,000 Ibs., 
compared with 322,433,000 lbs. a month 
earlier and 344,812,000 lbs. on August 
la year ago. The decline in total pork 
stocks was due to smaller holdings of 
frozen and D. S. meats for the total for 
other cured meats was larger than on 
July 1. 


Beef Holdings Small 


Beef holdings were pared down to 
only 62,568,000 lbs. at the start of the 
month whereas a month earlier they 
totaled 64,649,000 Ibs. and a year ago 
stocks were at an all time high of 
261,881,000 Ibs. Despite the fact that 
July inspected cattle slaughter was a 
new record, demand for beef was great 
enough to absorb all this beef, plus some 
in storage. 

Cold storage holdings of other meat 
items were mostly lower. Lamb, edible 
offal and sausage room products were 
held in smaller volume, but veal and 
canned meat totals were heavier. Lard 
stocks at 37,720,000 Ibs. showed a gain 
of about 5,000,000 Ibs. during the month. 


*MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


July 1946 
lbs. 
Meat placed in cure— 

6,164,000 

262 604.040666060% 0006 bes 000 EES 229,206,000 

Smoked and/or dried— 
Beef 


1,606,000 
Pork 


....121,957,000 
Sausage— 
ST 23,125,000 
Smoked and/or cooked 90,930,000 
To be dried or semi-dried 
Total sausage 
Loaf, head cheese, chili con carne, 
jellied products, etc................ 20,530,000 
Bacon (sliced) 49,192,000 


Cooked meats— 
Beef 


Canned meat and meat food products 
Beef 


Lard— 


Rendered 116,240,000 
CO Sv cetocasscveccessccsescossse 92,205,000 


Rendered pork fat— 
Rendered 


Oleo stock OF 
Edible tallow 5,850,000 
Compound containing animal fat....... 21,184,000 
Oleomargarine containing animal fat... 2.376,000 
Miscellaneous 3,294,000 
WERE ccccccccvcesccsccccseccoceecces 953,185,000 


July, 1945 7 mos. 1946 7 mos. 1945 
Ibs. Ibs. Ibs. 


8,032,¢ 


100 40,011,000 m4, 
177,384,000 


039,000 
1,632, 168,000 1,456, 141,000 


2,468,000 


18,271,000 
126,032,000 


25,385,000 
1,030,598 000 


932,408,000 


41,106,000 
90,525,000 
10,766,000 
142,397,000 


217,378,000 
576,492,000 

62,136,000 
856,006,000 


307,133,000 
619,600,000 


76,207,000 
,002,940,000 
20,777,000 
29,201,000 


129,244,000 
349,948.000 


144,919,000 
217,035,000 


2,094,000 
24,419,000 


14,167,000 
271,209,000 


17,837,000 
77,818,000 
9,300,000 
11,806,000 
45,394,000 
162,155,000 


80,511,000 
435,758,000 
40,556,000 
227,839,000 
243,131,000 
,027,797,000 


774,843,000 
669,972,000 


712,341,000 
596,979,000 


49,627,000 62,802,000 
35,451,000 43,532,000 


32'409,000 


24,174,000 409, 
7, 226,599,000 


7,176, 405.000 


*These figures represent ‘‘inspection pounds’’ as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treatment, 


such as curing first and then canning. 





Meat Processing is 
Limited Due to Big 
Call for Fresh Cuts 


EDERALLY inspected output of 

processed meats during July failed 
to reflect fully the big increase in live- 
stock slaughter, due in part to the ex- 
tremely broad demand for fresh meat 
and dwindling orders for canned meats 
for export. Sausage _ production 





BEEF 
Frozen 
In cure, cured and smoked 


Total beef 


PORK 
Frozen 


OTHER MEATS AND MEAT PRODUCTS 
—¥ and mutton 


Canned meats and meat products 
pausage room products 


Rendered pork fat 


Processors’ hands, as at Aug. 1 





U. S. COLD STORAGE STOCKS ON AUGUST 1 


Aug. 1, 
1946 


; 143,789 
Dry salt in cure and cured................ 38,483 
All other, in cure, cured and smoked...... 120,759 


Total pork sie pedtedaniabasntoak caved 


ea 4,382 
All edible offal, frozen and cured.......... 38,822 


2,316 eee 
Included in above figures are the following government-held stocks in cold storage. outside of 

. 1946: beef, 9,195,000 Ibs.; pork 30,429,000 Ibs.: lamb and mut- 

ton, 961,000 Ibs.; veals, 1,011,000 Ibs.; lard and rendered pork fat, 9,195,000 Ibs. 


July 1, Aug. 1, Aug. 1, 5 yr 
1946 1945 av. 1941-45 
Thousands of pounds 
62,625 256,526 
2,024 5,355 


64,649 


122,132 
11.213 
261,881 133.347 


175,948 
43,770 
102,715 


22,433 


207.308 
122,687 
187,609 


139,518 
70, 
134,311 


517,604 


10,378 9,184 
3,201 i 
63 79,510 


220,263 


2,242 3,108 
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showed some increase from a month 
earlier, but was smaller than a year 
ago as were most other totals. 


The gain in sausage output from a 


. month earlier was most noticeable in 


smoked and/or cooked. There was prac- 
tically no change in volume of output 
of this item when compared with a year 
earlier, but considerably less fresh and 
dried or semi-dried sausage was pro- 
duced during July of this year than a 
year ago. Total sausage make for the 
month was 123,749,000 lbs., compared 
with 95,665,000 lbs. a month earlier 
and 142,397,000 lbs. a year ago. 


Canned meat production for July to- 
taled only 107,983,000 lbs. compared 
with 118,518,000 lbs. a month earlier 
and 162,155,000 lbs. a year earlier. All 
canned meat totals were smaller than 
a year earlier and the only one with a 
total larger than June was the miscel- 
laneous products. Production of canned 
meats for the seven months of this year 
totaled 1,027,797,000 lbs., compared 
with 1,406,406,000 Ibs. in the corre- 
sponding time a year ago. 

Sliced bacon output at 49,192,000 Ibs. 
was just about equal with a month ear- 
lier, but 20,000,000 lbs. greater than a 
year ago. Production of loaves at 20,- 
530,000 was very little changed from 
last year and a little larger than the 
June total. 

A total of 30,458,000 lbs. of cooked 


(Continued on page 54.) 
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Over a decade of experience on designing, engineering 
and building refrigeration products to meet specific needs 
in all fields of industry is behind every Kold-Hold product. 
This background of “know-how”, geared to your needs, 
is your guarantee that you can “bank” on Kold-Hold 
products for complete satisfaction. 

The decreased spoilage, increased pay loads, and re- 
duced labor requirements bring large annual savings. 
The cost of the Kold-Hold refrigeration equipment thus 
becomes a deposit drawing high rates of interest. Here 
are your savings: 


*NO SPOILAGE — In providing a cooler room on wheels 
Kold-Hold refrigeration eliminates loss from slime, loss 
of bloom and trimming. Kold-Hold delivers the meat 
fresher, untainted and hard. 


* GREATER PAYLOAD— Kold-Hold plates take up little 
space, leaving room for a larger payload. They protect 
your meat and insure its freshness throughout the long- 
est trips by holding specified temperatures until day's 
end. 


* SAVE MAN HOURS— Undelivered meat need not be re- 
moved at night. A simple extension from your existing 
cooling system to the Hold-Over plates in the truck gives 
you a cooler room on wheels. This keeps your meat in 
prime condition overnight and eliminates many man 
hours that would be required to remove the meat, store 
it and later to reload the truck. 


*LOW COST OPERATION— Kold-Hold truck refrigeration 
costs less than ice. 


* LAST A LIFETIME— Kold - Hold plates will outlast your 
truck body. Kold-Hold plates installed in your old 
trucks can easily be adapted to meet the needs of your 
new equipment. 


KOLD-HOLD 


Write today for full information. 
Kold-Hold engineers will be pleased 
to recommend the equipment best 
suited for your needs. 





_. Se 
| 
KOLD-HOLD MANUFACTURING COMPANY 


460 N. GRAND AVENUE — LANSING 4, MICHIGAN 





MEAT AND SUPPLIES PRICES 
Chicago 









WHOLESALE FRESH MEATS 


Week ended 
Aug. 15, 1946 
per Ib 
CARCASS BEEF 


Choice native steers— 


Sk rar rr. 36@38 
Good native steers— 

AML welghts ....ccccccesse. SOQSS 
Commercial native steers— 

BE WOES occctctcctccss eee 
Cow, commercial ............. 20@23 
Cow, canner and cutter....... 18@20 
Hindquarters, choice .......... 45@48 
Forequarters, choice ..........é — 
Cow, hindquarter, comm.......2 
Cow, forequarter, comm. 32 

BEEF CUTS 

Steer loin, choice.............. 63 @ 65 
Steer loin, good............... 58@ 60 
Steer loin, commercial.........33@38 
Steer round, choice............ 44@45 
Steer round. good............. 40@42 
eee Ge, GUNG. ccvccccscceses 45@49 
DROSP GED, BOGB ec cc csveccsccces 42@44 
Steer rib, commercial.......... 23@30 
Steer rib, utility............ 24 






Steer sirloin, choice 
Steer sirloin, good 


Steer sirloin, commercial......55@60 
Steer chuck, choice............ Z 
Steer chuck, good............. 

Steer chuck, commercial 

Steer brisket, choice. ... 

Steer brisket, good. . 

Steer back, choice...... ow 

Steer back, good.............. 

PESO GRAEED .ccccccccccccccces 

EEimG GAMES 2c cs ccccccccccces 

Beef tenderloins .......... 1. 00@1. 10 
UD GOD cccnceceeveccessvc 


FRESH PORK AND 
PORK PRODUCTS 







Reg. pork loins, 

und. 12 Ibs. ‘ 3 @49 
Picnics .. a30 
Skinned shldrs., bone in.. 34 @37 
Spareribs, under 3 lbs.....36 @37 
Boston butts, 3/8 Ibs......39 @40 
Boneless butts, c. t........50 @52 
POOE WORED cc ccsccescccvve 9 @10 
a Ce. Cee, .cacansaee 6%2@ 7 
ED 606600000000 ne cee 15 @i6é 
EE occcceseandenedctens 22 @23 
DED ssvtves vewereeeaes 12 @13 
db bbs ene rens went eee 8144@ 9% 
Snouts, lean im............ 11 @12 


SAUSAGE MATERIALS 





Reg. pork trim (50% fat)..24 @26 
Sp. lean pork trim, 85%...35 @37 
Ex. lean pork trim, 95%..44 @45 
Pork cheek meat.......... 27 @29 
Boneless bull meat 29 @30 
Boneless chucks ......... @30 
Shank meat ..........++++ @27 
Beef trimmings .........- 25 
Dressed canners .......... @19 
Dressed cutter cows....... 12 @20 
Dressed bologna bulls......2 22 @24 
Pork tongues .........+++ 24 


Carlot basis, Chgo., loose basis. 


BEEF PRODUCTS 


BURIRS ccccccsccsccecccese 
Hearts 


Tongues, fresh or froz. 





TUG, GORNEOE ccccccccccec 11 @13 

Fee 12%@13% 
Livers, unblemished .......34 @36 
DE Seeucseceencneetus 18 @19 
GROG MGR 2c cccccccesess 19 @20 
DD stasevecteccoeucntenede 81,@10 
Lungs ..... aeesdesuns 5 @ 6 
ED w000b 0660 0eeenedKeus 5 @é 

SPICES 

(Basis Chgo., orig. bbls., bags, bales.) 

Whole Ground 

Allspice, prime ....... 2914 3314 

aaa 3014 3414 
Chili powder .......... 5a 
Cloves, Zanzibar ...... 23 26 
Ginger, Jam., unbl. 25 29 
Cochin ..ccsccccee 2 27 
Mace, fey. Banda..... ° 
East Indies ......... ee 

West Indies ........ 1.60 
Mustard flour, fcy..... 34 
BM DB sccacasescsecs 22 
Vest India Nutmeg... 80 
bt Rg Spanish ..... 55 
Pepper, Cayenne ...... 55 
OG TO Be sccccsses 70 


Pepper, Packers 





—— 
SAUSAGE CASINGs 


un (F. > Pe Chicago) 
_ (Prices quot to manufa 
of sausage.) i 
Beef casings 
Domestic rounds, 1% to 


pati 180 pack "0 9g 
omxport, Ra ag — 3 Os 
Banent ~ RY medium, “1-00@L.u 
mae ee a es 


1% in. under. . .... coed 
No. 1 weasands, 22 in. up. 9 @ip 
No. 1 weasands, 24 in. = ll @n 
——— <a 





siadis, oment, 
2@2% in. 
Middles. qehest: extra, 
2% @2% in. .......... 
=. select, extra, 
up. 


21% ool 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat...... 10 @2 
10-12 in. wide, flat 
8-10 in. wide, flat...... 4 @é 
Pork casings: 
=——e narrow, 29 mm. & 


o00egecesecaseionl 2.40 
Narrow mediums, 29@32 on 


Medium, 32@35 mm..... tee 
Spe. medium, 35@38 mm.2.10@2. 
Wide, 38@43 mm. -1.9@2 
Extra wide, 43 mm. 1 
Export bungs 
Large prime bungs. 
Medium prime bungs 
Small prime bungs..... 

Middles, per set......... 2 


CURING MATERIALS 





series, of soda (Chgo. w’hse) 


in 4 bbis., del......... $ 6.5 
Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran............. 8.0 
Small crystals .....ccccccoce 12.0 
Medium crystals ............ 13.0 
Large cryetals ....eccccosce 14.0 


Pure rfd., gran. nitrate of soda. 40 
Pure rfd. powdered nitrate ym 
oda 


GOOR.  cccccceccccconessses 
Salt, in min. car of 80,000 ibe.” 
only, f.o.b. Chgo., per ton: 
Granulated, kiln oF ag ccccese 9.70 
Medium, kiln dried.......... 12.9 
Rock, bulk, 40 ton cars...... 8.80 
Sugar— 


Raw, 96 basis, f.o.b. 
New Orleans 
Standard gran. 





BD) ccccceses 
Packers’ curing sugar, 

bags, f.o.b. Reserve, La., 

BOOB BH ccccccccccccccccecs 5.15 
Dextrose, in car lots, per cwt., 

(COtTOM) 2... cccccccccccecess 48 


in paper bags. .........see0++ 4.75 
SEEDS AND HERBS 


Ground 
Whole for Saus. 

Caraway seed 30 35 
Cominos seed — 47 
Mustard sd., fcy. yel.. 28 ae 


American .........- 28 x 
Marjoram, Chilean .... 20 3 
OFeZAMO ..cccccoccsces 15 18 


VEGETABLE OILS 

White, deodorized, summer oil, 

in tank cars, del’d Chicago. .19.% 
Yellow, deodorized, salad or win- 

terized oil, in tank cars, del'd 

CRICRRD cccccccccos ee 
Raw soup stocks: 

Cents per Ib. del’d in tank Ry 
Cottonseed foots, basis 50% T 


— and West Coast.....-- H 
Bast ..cccccccccccscccsseseses 
Corn _= basis 50% T.F.A. P 

weiewest dosdesasevensane % 
sgcapecoeeeeener ene 3% 
camhene foots, basis 50% T.F.A. 
Midwest and West Coast.....- 3% 
MAGE vcacotecccess0cseenee 34 
Soybean oils, in tanks, f.0.b. 
mills, Midwest ......++++.-+** 
Corn oil, in tanks, f.o.b. mills..12% 
Manufacturer to jobber prices, f.0.b. 
OLEOMARGARINE 
White domestic, vegetable.25 7 
White animal fat......+-+,.ung orth 
Water churned pastry..... = @ 
Milk churned pastry....--- 3 enh 


Vegetable type 
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8-10. 
10-12 

12-14 .. 
14-16 .. 


16-18 . 
18-20 


9-22 . 


3- 25-up 


Clear 
Jowl | 


stoc 


Catt! 
Calve 
Hogs 
Shee] 


Sausi 
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INGS CASH PRICES PICNICS 
go) Fresh or Frozen 8.P 
fact T TRADING LOOSE BASIS ee 29@30 31n 
™ 7.0.B. CHICAGO OR CHICAGO 6-8. 28 @ 29 30n 
BAS 8-10 23 @29 30n 
EE stdwheaes 28 29 
40 @5 THURSDAY, AUG. 15, 1946 PO cxksbic< 7 28 
- REGULAR HAMS 
9 @% Fresh or Frozen S.P. BELLIES 
vol P ce: ae 43n 
7 1.00@1.1 A-4 ey 40n 41n Fresh or Frozen Cured 
65 @r5 40n 41n Under 8. 35n 37n 
é 40n 4in SE aceen die ach 34 36n 
8 a 32 34 
». 9 @ip BOILING HAMS 16-20 ptt hab es 30@31 32. 
11 @n Fresh or Frozen S.P BOSS oc cccccee 28 29n 
"0 $ 118 ....--++ 40n 
18-20... _ D.8. BELLIES 
-1.25@1.% O22 ....--- 39n Clear 
peteewbecscebasenaneee 31 
-1.35@1.6 ot GE olin wiaapivitecininioe 31 
Be ME Si ckunaeu ened tdetoenennee 31 
1.50@1.5 ED .......-5 & i RE eeeevevkasnecdencssetense 31 
‘i 214 44 45n hecutwckcgett aida nanan 31 
-1.75@2.0 14-16 424 @43 44 GED cdcsvccscecesncceseaaceee 31 
16-18 41@42 = 
} ( 
10 qu 9 32. 30040 don FAT BACKS 
: 4 €: + + ad — Green — 
ot 36 37 et Pererecr 23 
2 8 i. ae 34@35 36n Ra oe seeee = 
-2.40@2 DES vccsceces 22 
: D.S. MEATS | rr 
2.4062. OTHER D.S. rite) = 
3 eee Fresh or Frozen Cured 16-18 a ae 
-2.10@2.35 Clear Plates... 21 22 " peters 
-1.95@2.05 Jowl Butts.... 20 23 POE pice, Oo 
1.75@1.% 
2 @3 
@ 


22 @3 
19 





CALIF. SLAUGHTER 


State-inspected kill of live- 
stock for July, 1946: 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium, sulphate, bulk, per 









































ton, f.o.b. production point. .$30.00 
ED wesene Blood, dried, 16% per unit.... 8.75 
Calves . *Unground fish scrap, dried, 
aaa 60% protein nominal f.o.b. 
Sheep ..... Fish Factory, per unit...... 1.21 
Soda nitrate, per net ton, bulk 
Production for the month: ex-vessel Atlantic and Gulf 
DORGD oc cscccncsecaccossecoese 
im 200-1. BAGS... .ccccceces 
Lbs in 100-Ib. bags............... : 
Sausage ..... --+-++1,916,531 Fertilizer tankage, ground, 10% 
Pork and beef...............2,549,046 ammonia, 10% B. P. L., 
Lard and substitutes........ 104,818 DE bébcteocessvcedsedbssen nominal 
beses 5.0 aaimnasiatiiaiion Feeding tankage, unground, 10- 
iners » oo . 4,570,395 12% ammonia, 51% B. P. L., a 
bb. Plants under state inspection July DUNK «00 eee cere ee eeereeeeeees 6.55 
| 31, 1946, 183. Plants under state ap- 
caja, proved municipal inspection July 31, Phosphates 
wt. 1946, 128, ‘ ‘ 
né 4.8 tjone meal, steam, 3 and 50 
hire: 4B bags, per ton, f.o.b. works. . .$55.00 
: Bone meal, raw, 444% and 50%, 
in bags, per ton, f.o.b. works. 60.00 
IBS Superphosphate, bulk, f.o.b. 
Ground y s Baltimore, 19% per unit..... 65 
m--, Watch the Classified Ad- 
% Vertising section for capable Dry Rendered Tankage 
4 
= men. 45/50% protein, unground...... $ 1.80 
Pf 
18 
LS 
il, 19.35 
"| || SMOKY MOUNTAIN 
win- A 
del'd 
ae 19.15 BRAND 
cans SWEET RED AND GREEN 
ae 
4 : PEPPERS 
oni 3% 
+. ° ° 
a in Salt Brine 
ae 
am DICED IN BARRELS & KEGS OR 
Pe & HULLS GLASS PACKED GALLONS 
ces, f.0.b. Growers « Processors « Manufacturers « Packers 
iE 
«1 || ©M. LICHT & SON® 
Wi e 
4 @Mh 
D 





611 S. BROADWAY « BOX 505 « KNOXVILLE 5, TENNESSEE 
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A typical installation of Korfund Vibro-Isolator Units to 
prevent vibration transmission from this hog machine. 


Uncontrolled vibration can cause machine break- 
downs, foundation stress, excessive disturbance 
that reduces employee efficiency, and it may be 
a danger to the entire building structure. 

Hogs, crushers and grinders cannot operate 
without vibration. But vibration can be con- 
trolled. And Korfund Vibration Control is based 
upon over 40 years of experience in preventing 
transmission of machine vibration. 

With our long record of successful installa- 
tions of Korfund Vibration Control Units on hogs 
and crushers, perhaps we can help you control 
vibration in your plant. 


KORFUND 


VAl:i 7 -Saled, | 
CONTROL 


THE KORFUND COMPANY, Inc., 42-2 
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MARKET PRICES. fee 


FRESH BEEF-STEER 
AND HEIFER: 


| 
| 
Choice: 
400-500 Ibs. .......... $38.00-40.00 
Se Me, ccc ccsdes 00-42.00 
600-700 Ibs. .......... 40.00-42.00 
| WP a cbdccesest 40.00-42.00 
Good: 
| 400-500 Ibs 36.00-38.00 
| 500-600 Ibs. 37.00-40.00 
| 600-700 Ibs 37.00-40.00 
| 700-800 Ibs 37.00-40.00 
Commercial 
400-600 Ibs 4 .+. 24.00-32.00 
600-700 Ibs . 24.00-32.00 


COW (All Weights) 


Commercial . 22.00-28.00 


Utility .. -. 18.00-22.00 
| FRESH VEAL, Carcass Basis’: 
| Choice: 
| 50-170 lbs . 30.00-35.00 
170-275 Ibs. - 26.00-30.00 
| Good: 
50-170 Ibs . 26.00-30.00 


170-275 Ibs . 24.00-26.00 
Commercial 


50-170 lbs 20.00-26.00 


170-275 Ibs :. 18.00-24.00 
Utility 
| 50-170 Ibs . 14.00-20.00 
| 170-275 lbs . 14.00-20.00 


Cull, all wts - 12.00-14.00 


WESTERN DRESSED MEATS 


AUGUST 13, 1946 


FRESH SPRING LAMB & 
MUTTON: 


SPRING LAMB: 
Choice: 
30-40 Ibs. 
40-45 Ibs 
45-50 Ibs 
50-60 Ibs 


pees 


HEE 


Good: 

30-40 Ibs 
40-45 Ibs 
45-50 Ibs 
50-60 Ibs. . ‘ oon 
Commercial, all wts..., 
Utility, all wts 


MUTTON (EWE), 70 Ibs. 
Good 


Commercia l 
Utility . ; 





FRESH PORK CUTS: Loins No, 1 
(BLADELESS INCL.): 














8-10 lbs ‘ -+. © 
BO-E3 TRG, 2c cccccceu me 
12-15 Ibs. .... cose 
16-22 Ibs. . ee 




















Shoulders, Skinned, N.Y. Style: 
8-12 Ibs. -. +» 82.000Rm 

. Boston Style: 
ooennain 42.00-48.0 


1Quotations based on skin off, 


Shoulders, Butts 
4- 8 Ibs. 





| DRESSED BEEF CARCASSES 


City Dressed 

AUG. 12, 1946 
a ee 38@40 
RE die awceee obs neee eek enue 36@38 
| Commercial . 26@33 
Eee rere te: 20@24 
fe ee ee eer 19@23 


DRESSED VEAL 


Skin off 
Choice, 50@170 lbs............. 
| Good, 170@275 Ibs......... 





Commercial, 170@275 lbs. 
Utility, 170@275 Ibs....... 


DRESSED SHEEP AND 
LAMBS 


Lamb, choice ........ 
Lamb, good ......... 
Lamb, commercial 

Mutton, utility 





FRESH PORK CUTS 
AUG. 12, 1946 


=| 
loa 
“< 


Pork loins, fr., 10/12 Ibs...... 48@50 
Shoulders, N.Y., 10/12 Ibs..... 41@43 
Hams, regular, under 14 lbs. ..45@50 
Frees 37@39 
Pork trim, regular............-. 32@33 
Spareribs, medium ............ 35@37 
Boston butts, 4/8 Ibs.......... 42@45 


KOSHER BEEF CUTS 


Fores, choice ..........s++se+. 
MN, MOE cocecceccecescsiees 
Fores, commercial ............ 
WUGOR, GED cocccvcecccccesece 


Tri., commercial ... 
Bebe WEED cocccee ai 
Reg., chk., choice. ... 
Reg. chk., good........... 
Reg. chk., commercial 
Reg. chk., utility.... 
Rib, choice . 
Rib, good ..... 

Rib, commercial ....... 
BRED, GEMEY cccccces. 


COOKED HAMS 
Cooked hams, skin on, fatted, 





OD - evcuseusoonceaces Unquoted 
Cooked hams inless, fatted, 
ET CED catnseccteceinasinvvéwes’ 83 


The National 







sok F suebee ) 
ere | BBBEEE 
RACES MS AOD ELLE ALLER LEE IIIT 


SMOKED MEATS 


Reg. hams, under 14 Ibs....Unquetel 
Reg. hams, 14/18 lbs....... Unquoted 
Reg. hams, over 18 Ibs..... Unquoted 
Skd. hams, under 14 Ibs.........8 
Skd. hams, 14/18 Ibs......... s 
Skd. hams, over 18 Ibs... | 
Picnics, bone in........ — 
Bacon, Western, 8/12 Ibs 4g 
Bacon, City, 8/12 lbs.. coome 
Beef tongues, light............... 
Beef tongues, heavy...........+..4 





DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 
Aug. 14, under 80 Ibs.$35.00@36.% 
81 to 99 lbs . 35.00@36.0 
100 to 119 Ibs 








120 to 136 Ibs 0@36.0 
137 to 153 Ibs 036.0 
154 to 171 Ibs oes 
172 to 188 Ibs 36.0 
189 to 213 lbs 5.00@36.0 


CHICAGO HIDE 
MOVEMENT 


Receipts of hides at Chi- 
cago for week ended August 
10, 1946, were 4,956,000 Ibs.; 
previous week 7,034,000 lbs.; 
same week last year 6,233,000 
lbs.; January 1 to date 220; 
851 Ibs., compared with 231, 
395,000 lbs. for the corre 
sponding period a year 
earlier. 

Shipments of hides from 
Chicago for the week ended 
August 10, 1946, were 3,24l- 
000 Ibs.; previous week 5; 
172,000 Ibs.; same week last 
year 5,034,000 Ibs.; Januaty 
1 to date 140,039,000 Ibs; 





corresponding time a yea 
earlier shipments t0 
142,142,000 Ibs. 
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Textiles for Meats 


Protect Your Quality Meats with 
“EAGLE BEEF’ Textile Covers! 





’ +}. « 






STOCKINETTE BAGS 
CATTLE WIPE 
CHEESECLOTH 
*FRIDGI-NETTE FOR 
FROZEN POULTRY 
SECUR-EDGE SHROUDS 
BEEF CLOTH IN ROLLS 
POLISHING CLOTHS 
BOLOGNA TUBING 
FRANKFURTER BAGS 
COTTON BAGS 
BURLAP BAGS 
BARREL COVERS 
TRUCK COVERS 
SHROUD PINS 
SKEWERS 
TIERCE LINERS 


i ag Ny HAM TUBING Manufactured by 
‘ yo fe + Eagle Beef Cloth 


<4 «= ~ ~* - ‘ ~< ee = 
x fp eennee by - sy As % inal — : Ce. 


—_~ + 


EAGLE 433 CLOTH CO. 


315 CHRISTOPHER AVE. BROOKLYN !2, N.Y. 
Makers of Textile for Meats Since 1929 


R DA ries 
N PRINCIPAL C ES 















Your quality meats deserve the best protection you can give 





















them. And that protection is “Eagle Beef.“ Eagle Covers 








protect your products against dirt and damage, are com- 


pletely sanitary and actually enhance the appearance of 






your hams, butts, carcasses, etc. Carefully selected materials 







and modern manufacture are responsible for the ever- 






increasing demand for Eagle Covers. Whatever your require- 





“New and improved 
Stockinette for 
Frozen Foods. 


ments, “EAGLE BEEF’ can supply you. Let us hear from you. 







o® 
ay 
WITH PRICES GOING UP AND DOWN 


THE NATIONAL PROVISIONER 


Vol = MARKET SERVICE 


407 SOUTH DEARBORN - CHICAGO 5, ILLINOIS 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—The 
announcement by the OPA last week 
that there would be no upward adjust- 
ment in ceiling prices on inedible fats 
and oils failed to bring out offerings 
and trade was again on the quiet side 
this. week. A few scattered tanks of 
choice white grease moved at the ceiling 
of 8%c, f.o.b. shipping points and about 
the only other trading was in edible 
tallow. This market is not quite as 
active as previously and the undertone 
of the trade was weak. Several tanks 
moved at midweek at 18c and more was 
available on that basis. 


Production of both tallows and 
greases is reported to be fairly heavy, 
but most producers are working to fill 
previous commitments. Meanwhile, the 
hog run is tapering off and this will be 
reflected in the grease market. The gov- 
ernment announcement that there were 
45 per cent fewer cattle on feed in the 
Corn Belt states than on August 1 of 
last year will tend to lower tallow pro- 
duction later this year and early next 
year. 

Most quotations on tallows and 
greases are nominal. Fancy tallow is 
quoted at 8%c; choice, 8%c; prime, 
85sc; special, 842c; No. 1, 8%c; No. 3, 
8%c, and No. 2, 8%c. White grease is 
quoted at 8%c; A-white, 834,c; B-white, 
8tec; yellow, 8%c; house, 8%c, and 
brown at 7%c. 

NEATSFOOT OIL.—Ceilings again 
apply on this oil, and the market is 
inactive. 

OLEO OIL.—The market shows a 
firm trend, but offerings are very light. 
A sale at 26c and another at a slightly 
higher price was reported, in tierces, 
delivered East. 


GREASE OIL.—Offerings entirely 


It was announced in Washington this 
week that prices on cottonseed and soy- 
bean oils sold to industrial users for the 
manufacture of paints and other in- 
edible products will be free from price 
controls until August 21, in order to 
permit these buyers to compete with 
edible users who may buy free of ceil- 
ings. However, the markets are on the 
quiet side with product offerings thin. 

SOYBEAN OIL.—There was a fair 
show of activity in the soybean oil mar- 
ket as the week opened, but this died 
out and at the close no trading was 
noted. Trading in new crop oil for im- 
mediate delivery was made at 15c. The 
soybean crop in the middlewest is now 
reported to be in very favorable con- 
dition. Weather has been fairly good 
and recent rains have aided growth 
materially so that prospects are for ex- 
ceptionally good yields this fall. 

OLIVE OIL.—A small supply of olive 
oil is available in the East, but trading 
is at a standstill. Practically no business 
has been reported in the last two weeks 
and little trading is expected until after 
OPA releases its statement on ceilings 
for fats and oils. 


PEANUT OIL.—Because crushings 
are very light at this time of year, mar- 
ket students are paying most attention 
to crop conditions. Weather has im- 
proved somewhat in the South and pea- 
nuts are progressing nicely. Most pre- 
dictions are for good yields from this 
year’s crop. 

COTTONSEED OIL.—A limited trad- 
ing was reported on new crop cotton- 
seed oil early in the week at 16.50c per 
lb. f.o.b. mills. Consumption of refined 
cottonseed oil during July was reported 
to have totaled 169,520 barrels, com- 
pared with 176,482 barrels a month 


BY-PRODUCTS MARKETS 


Blood 


SOE, WOOD cc crcoveccecsssecis 


Digester Feed vue — 


Unground, per unit ammonia....... . $7.00 
Liquid stick, tank cars. ott eceeceecesccs GM 


Packinghouse Feeds 


Carlots, 
ber toa 
60% digester tankage, bulk...............$105.9 
55% digester tankage, bulk.............)>" gpa 
50% digester tankage, bulk............... 87g 


45% digester tankage, 
50% meat, bone meal 
Blood-meal 





Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50.........ceccecccccens 
Steam, ground, BG BB. ...cccccccccccccscennk = 
Fertilizer Materials 
Per Ton 
High grade tankage, ground 
10@11% ammonia.................. By 6.0 
Bone tankage, unground, per ton...... 52, 
BOGE SOUND scccccescecesccessesssnnee 8.00@ 9.0 
Dry Rendered Tankage 
Per unit 
Protein 
= guaee and expeller unground 
M. ieapimogehestonicecnce rir Logie 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)...............eece0ee $1.0 
Hide trimmings (green salted).............. 
Sinews and pizzles (green, salted)........... & 
Per ton 
Cattle jaws, skulls and knuckles........... $45,000 
Pig skin scraps and trim, per Ib........... lhe 
Bones and Hoofs 
Per ton 
CG, NG i ocd ceodcsinnsvees $70.00@80.0 
De ni.betecdweukeuenee 70.0 
ee Be. 0s. céendectceasaues 65.00@ 70.6 
MR wsrsspevecorseseueaes a) 
Blades, nutesche, shoulders & thighs. 62.50@6.% 
ee: GD accdveornsecavesdeneear nominal 
Hoofs, house run, assorted........... 40. 50. 
PN ED eireranccavdcécccaccnune 32.00@36.0 


Animal Hair 


Winter coil dried, per ton........... $ 60.0 
Summer coil dried, per ton........... 35.00@37.0 














absent and quotations held at ceiling earlier and 158,548 barrels in July of Stator possessed, black, Ib.......... 5 en 
levels. last year. Winter processed, gray, ib........-- 8 
Wyilibald Schaefer Compa ny 
PROCESSORS OF ANIMAL FATS AND OILS bi bi 
aa 





ASSOCIATE MEMBER: 
AMERICAN MEAT INSTITUTE NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


CHestnur 9630 
TeLetves 
WESTERN UNION PHONES 
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HIDES AND SKINS 





——— 


Larger packers sold up on hides, calf 

ind kipskins at ceiling levels—Limited 

ing that basis on small packer and 

country hides—Shearlings active at 
ceiling. 


Chicago 


PACKER HIDES.—There was fur- 
ther trading in packer hides late last 
week, following the movement of about 
100,000 hides by one packer as previ- 
ously reported. Another packer sold 21,- 
000 hides, dating through July right 
into last week’s kill, with some addi- 
tional quiet bookings also involved. The 
other two packers moved smaller quan- 
tities of hides, all going at ceiling prices, 
as listed. 

Tanners were hopeful early this week 
that further sales might be made by 
the local packers when last week’s 
killing lists were in hand. However, 
the packers indicate that they have 
already sold into their August kill on 
the early trading and there would be 
no point in going further into August 
kill as the hides would not be available 
for shipment for at least three weeks, 
the minimum curing time under the 
regulations. The current buying per- 
mits expire on August 24 and new 
buying permits are scheduled for re- 
lease on September 2. 

The New England Shoe & Leather 
Association wired Reconversion Direc- 
tor John R. Steelman at late midweek, 
demanding immediate government ac- 
tion to ease the critical situation caused 
by a shortage of hides and leather, and 
saying it is imperative that further 
government action be taken to expedite 
the free flow of hides. 

An examination of the federal in- 
spected slaughter figures issued by the 
government monthly will disclose that 
the present shortage of hides was built 
up over several months, due to OPA 
restrictions which prevented legitimate 
packers from buying live cattle and 
fostered activities of the black market 
killers. Starting in March, 1946, in- 
spected cattle slaughter declined rap- 
idly, month by month, reaching the low 
point of 450,970 head in June, as com- 
pared with 1,014,598 in February. Com- 
plaints by the local and outside larger 
packers met with no action from OPA 
beyond futile attempts to control 
slaughter by piling on more regula- 
tions. The non-inspected slaughterers 
who had been certified by the Dept. of 
Agriculture were exempt from such 
slaughter quotas, and the regulations 
did not touch the growing number of 
small city butchers, custom slaughter- 
ers not concerned with the government 
subsidy, and the vastly expanded locker- 
killer trade, designed specifically to cir- 
cumvent the regulations. 

With OPA out of the way during 
July, federal inspected cattle slaughter 
jumped to 1,238,979 head, as compared 


with 450,970 for June, and 1,049,931 
for July 1945. Calf slaughter during 
July rose to 542,380 head, as against 
306,282 for June, and 482,051 for July 
1945. 


While new all-time high prices were 
made during July on cattle, these high 
prices were on a very small percentage 
of the total run grading choice—on 
some days less than one-half of one 
percent of the day’s run—while the 
lower grades, with subsidy considered, 
sold well down below the prices paid 
during OPA’s alleged control of the 
situation. Unless the decontrol board, 
now conducting hearings in Washing- 
ton, decides against reinstating price 
controls, the industry is headed back 
toward the same conditions prevailing 
during the first half of this year. 

The number of cattle on feed for 
market in the 11 corn belt states on 
Aug. 1 this year was 45 percent small- 
er than on Aug. 1, 1945, according to a 
report of the U. S. Dept. of Agricul- 
ture this week. This is the sharpest de- 
crease in Aug. numbers ever recorded. 
Nearly all of the decrease was in cat- 
tle that had been fed over four months; 
number of short-fed cattle was down 
only slightly. However, the stocker and 
feeder cattle received in eight main 
corn belt states during July was excep- 
tionally large, totaling 175,597 head as 
compared with 104,168 during July 
1945, an increase of 69 percent. 

OUTSIDE SMALL PACKER.—The 
small packer market is quotable at the 
ceiling of 15c flat, trimmed, for all- 
weight native steers and cows, and 14c 
for brands; bulls are quotable at 11%c 
for natives and 10%c for branded bulls. 
While tanners have reported receiving 
a few scattered cars of small packer 
stock on this basis, the bulk of the 
smaller killers appear to be inclined to 
wait until after Aug. 20, in hopes that 
the decontrol board may take some ac- 
tion to relieve the present disparity 
between current ceilings and the pres- 
ent world market on hides. 


PACIFIC COAST.—One of the larger 
killers moved Pacific Coast production 
late last week at the local ceiling of 
13%¢, flat, for steers and cows, and 10c 
for bulls, f.o.b. shipping points. Sev- 
eral smaller killers moved July hides 
quietly early this week same basis. 


FOREIGN WET SALTED HIDES.— 
The activity in the domestic market 
over-shadowed the foreign market dur- 
ing the past two weeks but no sales have 
come to light so far this week in the 
South American market. Reports that 
Argentina is permitting shipment of 
shearlings on special permits encour- 
age hide buyers to hope for some relief 
on hide shipments in the near future. 

COUNTRY HIDES.—Country hide 
trading has been very limited in this 
section, according to traders and deal- 
ers, but tanners report picking up stray 
cars outside at the ceiling levels. The 
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market is quotable at the ceiling of 15c 
flat, trimmed, or 14c untrimmed, for 
country all-weights, with brands at a 
cent less. Export activities during the 
first half of this year, in good part for 
UNRRA account, are responsible for a 
good part of the present shortage. But 
collectors who picked up country hides 
during the “free” market period in 
early July at sharply higher prices nat- 
urally are not inclined to accept the 
losses involved in selling at the ceiling 
until all hope of relief is past. 

CALFSKINS.—Three of the local 
packers sold their July production of 
calfskins this week at ceiling prices, 
usually on New York selection and trim. 
On a per lb. basis, market is strong at 
ceiling of 27¢c for heavies and 23\%c for 
lights under 9% Ibs. 

City calfskins are strong at the ceil- 
ing of 20%c for 8/10 lb. and 23¢ for 
10/15 lb., but a good part of the month- 
ly accumulation had been moving on 
New York trim and selection. While 
there has probably been a little quiet 
trading by city collectors, no sales at 
ceiling prices have yet been confirmed. 
Country calfskins are quotable at 16c 
for 10 lb. and down, and 18c for 10/15 
lb. City light calf and deacons are quot- 
able at $1.43, selected. 


KIPSKINS.— Three local packers 
have sold or booked their July produc- 
tion of kipskins this week at full ceil- 
ing levels. On a per pound basis, mar- 
ket is strong at the maximum of 20c¢ 
for 15-30 lb. natives and 17%c for 
brands; but, except for bookings of 
untrimmed kips, bulk of sales are being 
made on New York selection. 


City kipskins have been quiet but 
market is strong at the ceiling of 18¢ 
for 15-30 lb. natives, and 17c for brands. 
Country kips are readily salable at the 
ceiling of 16c, flat, f.o.b. shipping 
points. 

Packers report a very limited pro- 
duction of regular slunks last month, 
with market strong at $1.10, flat; a few 
hairless slunks sold at 55c, flat, the ceil- 
ing. 

SHEEPSKINS.—There has been an 
active movement of packer shearlings 
this week in straight and mixed cars, 
at ceiling prices, No. 1’s moving at 
$2.15, No. 2’s at $1.90 and No. 3’s $1.00. 
Around a dozen cars were reported 
moving this basis, with a few Fall clips 
included at $3.50@3.60 each. Genuine 
spring lambs were also included at a 
variety of prices, in a range of $2.50@ 
3.00 each, with discriminating against 
these because of the smaller spread. 
Pickled skins are well sold up in most 
quarters at ceiling prices, with market 
usually quoted $7.75@8.00 per doz. 
packer production. Couple Iowa pack- 
ers moved wool pelts last week on bids, 
with sales credited around $3.00 per 
cwt. liveweight basis for mostly west- 
erns but a few natives included, and 
lambs reported running good heavy 
weights. 


New York 


PACKER HIDES.—There was trad- 
ing late last week in the New York 
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= Check THE CITY OF 
Houston, Texas 


Today, all of Houston's portable water sup- 
ply—millions of gallons daily—is supplied 
by Layne Wells and Pumps. More than 250 
complete Layne Well Water units are serv- 
ing the city and such places as Hotels, 
Theatres, Laundries, Packing Houses, Ice 
Plants, Rice Mills, Steel Companies, lron 
Works, Cement Plants, Ship Building Yards, 
Bottling Plants, Light & Power Services, Oil 
Field Tool Factories, Paper Mills, Pipe Line 
Companies, Oil Refineries, Cold Storage 
Plants, Chemical Plants and Breweries. Such 
outstanding preference is an exceptionally 
fine tribute to Layne's skill in building high 
efficiency wells and pumps. 

Behind Layne Well Water Systems are 
seventy years of engineering research and 
practical experience. These Systems embody 
basic Layne developed and patented fea- 
tures which cannot be duplicated by others. 
Such exclusive and thoroughly proven su- 
periority has made the name Layne world 
famous. 

For the latest catalogs and _ bulletins, 
address Layne & Bowler, Inc., General Of- 
fices, Memphis 8, Tenn. 


HIGHEST EFFICIENCY 


Layne Vertical Turbine pumps are available in 
sizes to produce from 40 to 16,000 gallons of 
water per minute. High efficiency saves hundreds 
of dollars on power cost per year. 


AFFILIATED COMPANIES: [avne-Arkansas Co., 

Stuttgart. Ark. * Layne-Atlantic Co., Norfolk, 

Va. * Layne-Central Co Tenn. * 

Layne-Northern Co.. 3 nd. * Layne- 

a. * Louisiana 

a. * Layne-New York Co., 

Layne-Northwest Co Mil- 

o., Columbus, Ohio 

o Texas * Las 

‘o.. Kansas City. Mo. * Layne-Western 

Co. of Minnesota. Minneapolis. Minn. * Interna- 

tional Water Supply Lt London Ontario, 

Canada * Layne-Hispano Americana, S. A., 
Mexico, D. F 





WELL WATER SYSTEMS 
VERTICAL TURBINE PUMPS 
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WEEK'S CLOSING MARKETS 








| Hvy. nat. strs. 
H 








market and the New York packers are 
said to be well sold up on July hides 
at full ceiling prices. However, activity 
by the smaller killers so far has been 
limited. 

CALFSKINS.—No trading by east- 
ern collectors has been confirmed as yet, 
although there have probably been some 
quiet.sales at the ceiling level. Market 
is strong and collector’s 3-4’s are sala- 
ble at $1.15, 4-5’s $1.30, 5-7’s $1.65, 7-9’s 
$2.60, 9-12’s $3.55, 12/17 kips $3.95, 
and 17 lb. up $4.35. Packer trading is 
under way, with 3-4’s moving at $1.25, 
4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 
9-12’s $3.80, 12/17 kips $4.20, and 17 lb. 
up $4.60. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Week ended Cor. week, 
Aug. 15, '46 July 25, '46 1945 


@15% @27 @15% 
vy. Tex. strs. @14% @26 @14% 
Hvy. butt 


brnd'd strs... 14% @26 @14% 
Hvy. Col. strs. 14 @26 @l4 
Ex-light Tex. 
strs. 
Brnd'd cows... 
Hvy. nat. cows. 
Lt. nat. cows.. 
Nat. 
Brnd'd bulls... 
Calfskins 
Kips, nat 
Kips, brnd’d... 
Slunks, reg.... 
Slunks, hbris.... 


CITY AND OUTSIDE 
Nat. all-wts... 
Brnd'd all-wts. 
Nat. bul 
Brnd'd bulls... 
Calfskins 20 
Kips, nat 
Slunks, reg.... @1.10 one ° 
Slunks, hris.... @55 oe @55 
All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 

Hvy. strs h 20% @21 @15 
Hvy. 7 @15 20% @: @15 
Buffs f Lo @2 @15 
Extremes 15 y @15 
Bulls a @11% 
Calfskins 18 x @18 
Kipskins @16 @24 @16 
Horsehides ....6.50@8.00 10.00@10.50 6.50@8 .00 

All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs.. @2.15 
@27 


@32.00 
Dry pelts 26 


26 @27 


2.10@2.15 
2544 @26 


Britain and Denmark 
Sign Bacon Agreement 


The British Minister of Food an- 
nounced on August 1 that the United 
Kingdom had reached an agreement 
with the Danish government covering 
the supply by Denmark of butter, bacon 
and eggs to that country up to the end 
of September 1949. The agreement pro- 
vides that during this period, Britain 
will be offered a very high proportion 
of Denmark’s exportable surplus of all 
three commodities. In return, Denmark 
is to be given an assured market up to 
the end of September 1949 for substan- 
tial quantities of bacon and eggs. 


Meat Processing 


(Continued from page 47.) 


pork was produced in inspected plants 
for the month, a slight gain from June 
and about 6,000,000 lbs. more than Was 
made a year earlier. The cooked beef 
total was up rather sharply compared 
with June and only a little heavier than 
the total for a year ago. 


The goyernment report revealed that 
processing of most other items was 
somewhat smaller than for the same 
month of last year, but the majority of 
totals were above the June level, 


Reduced Beef Kill 
Ordered for Brazil 


Less beef is in prospect for Sao Pauly 
and Rio de Janeiro, Brazil, in the gee. 
ond half of 1946 than in recent months, 
On July 9 slaughter for fresh distriby- 
tion was cut back to three days per 
week in contrast with the five-day basis 
in effect since March 1, the season when 
cattle were at their maximum finish 
During 1945, three slaughter days per 
week were the most permitted. 


The present action comes shortly af 
ter a meeting held to discuss the meat 
situation, which was attended by repre. 
sentatives of the cattlemen, packers and 
the minister of agriculture. This group 
held that the number of beef cattle 
available for slaughter made continv- 
ance of the five-day rate impossible. No 
reserves in cold storage have been ac- 
cumulated despite favorable seasonable. 
ness, and inventories of fattening cattle 
were not being replaced. These recom- 
mendations, among others, were made 
at the meeting: Slaughter should be 
curtailed, the period for stockpiling in 
cold storage should be extended to 
August 31, and a reexamination of the 
situation on that date should be made, 


CHICAGO PROVISION STOCKS 


Lard holdings declined about 500,00 
lbs. during the first two weeks of Aug- 
ust and stocks of clear bellies were 
down over 1,000,000 Ibs. in the same 
period of time. Lard stocks are now 
only 3,397,659 lbs. and stocks of clear 
bellies total 2,169,793 lbs. At the same 
time last year lard holdings amounted 
to 9,697,242 lbs. while stocks of bellies 
totaled 5,835,430 Ibs. 


Aug. 14, 
"46, Ibs 


872,717 


July 31, Aug. 14, 
°46, lbs "45, Tbs. 


1,172,517 2,258,988 


2,712,133 7,448,214 
3,884,650 9,007,282 


19,000 5,700 
5,829,790) 
5, $35,490 


P.S. lard (a) 
P.8. lard (b)..... — 
Other lard .......2,524,942 
Total lard .......3,397,659 
D.S. cl. bellies 
(contract) 
D.S. cl. bellies 
(other) 7 
Total D.S. el. 
bellies .........2,169,793 
D.S. rib bellies... eae 
(a) Made since Oct. 1, 1945. 
(b) Made previous to Oct. 1, 1945. 


61,600 
... 2,108,193 3,476,430 


3,495,430 
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W! Mammoth cold storage plant 
in Atlanta, Ga. 


S SOUTH 


COLD STORAGE 


SOUTHER A iw niTeE @ ele} > sen - aw eo: 


FREEZERS ~- COOLERS -OF DESIREL TEMPERATURES « EXCELLENT RAIL AND TRUCK UNLOADING FACILIT: 


Second largest in the South 
-Ready about January Ist 


jonable- § (Construction work is being pushed to the 
g cattle § most in order to have the building ready to 
accept storage on, or before, January 1, 1947. 


Capacity 1,000,000 Cu. Ft. 
Total storage capacity will be 1,000,- 
000 cubic feet with 500,000 cu. ft. 
at freezer temperatures and 500,000 
cu. ft. at cooler temperatures. 


Newest Construction 


Equipment and insulation of 
the most modern design will 
hold temperatures to an ab- 
solute minimum of fluctua- 
tion. Make your arrange- 
ments now for 1947 cold 
storage in the South’s most 
modern plant. 


Address all inquiries to: 


SOUTHERN UNITED ICE CO. 


Cold Storage Plants in 
JACKSON, MISS. HAMMOND, LA: MEMPHIS, TENN. ATLANTA, GA. 
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Sharp Upturns Made 
in July Slaughter of 
All Livestock Types 


EDERALLY inspected slaughter of 

livestock during July, the first 
month without OPA controls, witnessed 
the sharpest one-month upswing in cat- 
tle kill on record, and marked increases 
in processing of other classes. 

After reaching a record low of 450,- 
970 head in June, slaughter of cattle 
moved up abruptly during July so that 
the total kill for the month at 1,238,979 
head was a new all-time high for the 
period. This total compared with 
1,049,931 head during the correspond- 
ing month a year earlier. The year-to- 
date total is now slightly over 6,000,000 
head, as against 7,778,803 head proc- 
essed in inspected plants during the 
same period of 1945. 

Hog slaughter during July at 3,862,- 
690 head was up about 1,500,000 head 
from June and compared with 2,752,- 
472 head in July, 1945. The total for 
the current month is not expected to 
equal the July figure for many of the 
hogs processed last month were being 
held in the hopes that OPA controls 
would be dropped. With the market on 
a “free basis,” and prices considerably 
higher, farmers responded with greatly 
increased marketings. Inspected proc- 
essing of hogs for the year-to-date now 
totals 27,431,084 head, compared with 
24,600,928 in the same time last year, 
but is decidedly under the 46,207,000 
head killed in the same period of 1944. 

Sheep and lamb kill at 1,737,881 head 
was above the June total of 1,665,712 
head and only slightly smaller than the 
1,741,932 head processed a year ago. 
Calf kill for July totaled 542,380 head, 
against 306,282 head in June and 482,051 
head in July, 1945. 








FEDERALLY INSPECTED 


SLAUGHTER 
Cattle 

1946 
ey ees: 1,011,680 
PP cwdvceva vee 1,014,598 
MME stacisicvescees 903,712 
SD Sab vakiesopeeeke 714,860 
ane hie it eee 674,415 
PD ct vtheeake ane wee 450,970 
WE  #seevecsavessias 1,238,979 
BEES cc cwesccescccecceseeonens 
DOES. i ccccossccecesses seers 
CT .d0s05sieeeneadaéie meses 
DE i..00rqesduduaseewsnciee 
POG o.k-cceceweccccucoececes 

Hogs 

1946 
ETC CT CTC 4,911,073 
February wee eee - 4,698,483 
BEG ccccccccescce ee 521 
GR ere 3,857,972 
reer 4, 149, 005 

2,31 





PE cane nddedbiawaewedtes ad 


NE iin kde dil ee eee wi a be 
DD «uresekanaetecsanensice 
PT  aicvndccceseegnseenasesee 
Sheep 
1946 
ee 1,439,954 
PE ccsccccnesa 2,196,064 
PEED -nbececcsussens 1,978,282 
MEE énbices sscecen 1,735,882 
 6psi006s00cnesee 1,373,744 
Dy on6énc0senseenne 1. 665,712 
MEE Seecvcccovsceces 1,737,881 
DEE 0666604060ce00ensseneeses 
DNENED co cccccuvccsetecsosene 
SEEN sbccnreccuscecoensessene 
POE ccccceseccoscseveeeoes 
PE. wacecescouavicccossenes 
Calves 
1946 
ee Tee 440,175 
EES 426,756 


MOPED .ncccccccccces 484,259 





eee 
DE ¢aencereccherdcvctsteens 
DE <0ecceveenaeeeeaee eens 
OED ccsdconrovecoessess ees 


Cattle 

1945 

, 283,280 
1 148,593 
1,212,531 
978,890 
1,045,454 
1,060,124 
1,049,931 


. - «1,292,103 
. -1,357,682 
...1,583,697 


:..1,117,664 


Hogs 
1945 
5,299,107 


. 1,657,882 
1 111658)084 


... 1,805,579 


Calves 
1945 
559,505 


482,05 
603,439 
-.. 665,757 


SEVEN MONTHS’ TOTALS 


Cattle Hogs 
C—O 6,011,214 27,431,084 
1945 .. . 7,778,803 24,600,928 
Fe 7,249,774 46,207,014 
1943 ........5,827,659 35,324,248 
nT w4weew ed 6,805,660 30,812,661 
1941 ........5,909,442 26,318,656 


1940 ........5,392,975 


28,219,678 


Sheep 
12,127,519 
12,350,950 
11, 764, 345 


10, 32 58,444 
9,776,828 











a 


MEAT OUTPUT REMAINS 
ABOVE YEAR EARLIER 


Meat production under Federal jp. 
spection for week ended August 19 
totaled 312,000,000 lbs., according to the 
United States Department of Agricul. 
ture’s Meat Board. This was 8 per cent 
below 341,000,000 lbs. in the preceding 
week but 25 per cent above 251,000,009 
lbs. produced during the corresponding 
week last year. 


Slaughter cattle under Federal jp. 
spection was estimated at 309,000 head, 
7 per cent below 334,000 a week earlier 


but 14 per cent above 272,000 a year | 


ago. Beef production calculated at 149, 
000,000 Ibs., compared with 157,000,009 
lbs. last week and 135,000,000 Ibs, a 
year ago. 


Calf slaughter was estimated at 131, 
000 head, 14 per cent below 152,000 last 
week, but 9 per cent above 120,000 last 
year. Output inspected veal was 17, 
400,000 Ibs., 20,400,000 and 15,700,000 
Ibs. for the three weeks under compar- 
ison. 

Number of sheep and lambs slaugh- 
tered for week was estimated at 444. 
000 head, 7 per cent below 479,000 for 
the preceding week, but 47 per cent 
above 303,000 for the same period last 
year. Production inspected lamb and 
mutton in three weeks amounted to 18, 
000,000, 19,000,000 and 13,000,000 Ibs, 
respectively. 


Hog slaughter was estimated at 768, 
000 head, 10 per cent below 856,000 
head slaughtered during the preceding 
week, but 55 per cent above 495,000 for 
the same week in 1945. Estimated pro- 
duction of pork was 128,000,000 Ibs, 
compared with 145,000,000 lbs. last week 
and 87,000,000 Ibs. last year. Lard pro- 
duction totaled 28,000,000 lbs., compared 
with 30,700,000 last week and 19,800,000 
lbs. in the corresponding period a year 
earlier. 












—— 























THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY 
Livestock Buying Sewice 








Order Buyer of Live Stock 


L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 
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Livest 
reportec 


0GS (qu 
. hard 


BARROV 
Good al 
120-140 
140-160 
160-180 
180-200 
200-220 
220-24 
240-270 
270-3K 
300-334 
330-364 
Mediun 
160-221 
sows 
Good a 
270-30" 
300-33 
330-36 
360-40 
Good 

400-45 
450-55 
Mediur 
250-55 

SLAUGE 

STEER: 
TH0- 9 
900-11 
1100-13 
1300-15 

STEER 
THO- § 
900-1) 
1100-13 
1300-1: 
STEER 
700-1) 
1100-1: 
STEER 
700-1 
HEIFE 
600- 
800-1 
HEIFE 
600- 

800-1 
HEIFE 
00- 


HEIFE 























Dayton,Ohio §* 
Omaha,Neb.  Cincinnati,Ohio 
Sioux City, lowa 


La Fayette, Ind. Louisville, ae Wes a | 








South St 
West Fargo, N.D 


LIVESTOCK ORDER BUYING CO 


Paul, Minn. 
Billings. Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on August 15, 1946: 
reported by Office of Production & Marketing Administration: 


otations based 
weet Thess): Chicago Nat. Stk. Yds. 
BARROWS AND GILTS 
Good and Choice 
120-140 Ibs....- $18.00- 
140-160 Ibs.....- 20.0 
160-180 Ibs. 2 
180-200 Ibs 
200-220 Ibs. . 
299-240) Ibs. . 
240-270 Ibs... 


Omaha 


Kans. City St. Paul 











21.00 $19.30-20.: cerns 
22.00 y » 19.50-20.50 





970-300 Ibs. . 22.7 
300-330 Ibs 22.00-22. 
330-360 Ibs 21.50-22. 2% 


Medium: 
160-220 Ibs. 


19.00-23.00 


20.50-24.00 20.50-22.00 








sows 
Good and Choice 
270-300 Ibs... 20.25 pond 
300-330 Ibs... -* only 
330-360 Ibs... 1¢ . 20. 20.50 20.25 only 
360-400 Ibs... 9.50-20. 20.00-20.50 20.25 only 
Good: 
400-450 Ibs...... 2 19.50-20.00 20.00-20.50 20.25 only 
450-550 Ibs. . 19.50-19.75 19.75-20.25 20.25 only 
Medium 


950-550 Ibs... 18.00-20.00 27.50-20.25 18.50-19.50 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice 
700- 900 Ibs... .. 
900-1100 Ibs.... 
1100-1300 Ibs. . 
1300-1500 Ibs.... 


18.00-20.00 19.75-20.00 


22.00-25. 
23.00-: 
24.00-27.7: 
24.50-27.72 










STEERS, Good 
700- 900 Ibs..... 
900-1100 Ibs A 
1100-1300 Ibs... .. 
1300-1500 Ibs... 


00 17.5 
.00 18. 
00 18.5 
24.50 19. 





STEERS, Medium: 
700-1100 Ibs..... 13.50-18.00 13.50-18.00 
1100-1300 Ibs..... 14.00-18.50 14.00-18.50 





14.00-17.50 13 
5.25-18.00 13 
STEERS, Common: 

700-1100 Ibs... .. 11.00-14.50 11.00-14.00 11.50-14.00 11.25-14.00 


HEIFERS, Choice 
600- 800 Ibs..... 21.50-23.50 20.00-24.50 21.25-24.50 21.00-25.50 21.50-24.00 
800-1000 Ibs..... 22.00-24.50 21.00-25.00 22.00-25.50 22.00-26.00 21.50-25.00 


HEIFERS, Good: 
600- 800 Ibs..... 16.00-21.50 16.50-20.00 


.00-21.50 
800-1000 Ibs..... 17.00-22.00 17.00-21.00 


17 
17.00-21.50 





HEIFERS, Medium: 

500- 900 Ibs..... 12.50-16.75 12.50-17.00 11.25-16.50 11.50-15.50 12.00-17.00 
HEIFERS, Common: 

500- 900 Ibs..... 10.00-12.50 9.50-12.50 10.00-11.25 10.00-11.50 10.25-12.00 
COWS, All Weights: 

Good 





puesseseees 13.50-15.00 13.00-14.00 12.00-15.00 13.00-14.75 12.00-14.00 
Medium ........ 11.00-13.50 11.00-13.00 10.75-12.00 11.75-13.00 75-12.00 
Cutter & com. 9.75-11.00 9.00-11.00 8.75-1 9.00-11.75 -10.75 
Canner ..... ‘ 8.75- 9.75 8.00- 9.00 7.75- 8.75 7.75- 9.00 - 8.50 





BULLS (Yigs. Excl.), All Weights: 


Beef, good ..... 50 14.00-14.50 13.50-14.50 
Sausage, good 5.50 13.50-14.00 13.00-14.00 
Sausage, med. 00 = 12.00-13.50 11.75-13.00 





Sausage, cut. & 
com. 





Covcccece 22 9.00-12.00 8.50-11.00 


VEALERS: 
Good & choice. . 


9.00-11.75 


15.00:17.50 14.75-19.2 





14.00-16.50 15.00-17.50 14.50-18.50 





Com & med..... 9.50-15.00 10.00-14.75 9.50-14.00 8.50-15.00 8.50-14.50 
El thbébcccccee 8.00- 9.50 8.00-10.00 8.00- 9.50 6.50- 8.50 6.00- 8.50 
CALVES: 

Good & choice... 12.50-14.50 14.50-16.00 13.50-15.50 14.00-17.00 13.50-17.50 
Com & med..... 8.00-12.50 10.00-14.50 9.50-13.50 8.50-14.00 8.50-13.50 
=a 7.00- 8.00 8.00-10.00 8.00- 9.50 6.50- 8.50 6.00- 8.50 


SLAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS: 
Good & choice... 
Medium & good. 
Common 


19.00-19.65 
13.50-18.50 
- 10.00-13.00 


18.50-20.00 
15.00-18.00 
11.00-14.50 


18.00-18.75 
13.50- 


18.50-19.00 18.00-19.50 
5 1 1 
11.00-13.25 


15.00-18.00 14.50-17.7% 
12.00-14.00 10.00-14.25 





YLG. WETHERS: 
Good & choice. . 
Medium & good. . 
EWES: 


Good & choice... 
Common & med. 


essdeoeees ° ‘ ones -. 13.50-15.00 
- oe . setek~en« 2.00-13.25 


6.25- 7.00 5.00- 5.50 5.00- 5.75 5.00- 6.00 5.50- 6.25 
3.50- 5.00 4.50- 


4.50- 6.00 4.00- 5.00 5.50 4.00- 5.25 
wqetations on wooled stock based on animals of current seasonal market 
A wool growth. Those on shorn stock on animals with No. 1 and 
Jo. 8. 


qgatntations on slaughter lambs and yearlings of Good and Choice and of Me- 
am and Good grades, and on ewes of Good and Choice grades, as combined, 
- oe lots averaging within the top half of the Good and the top half 
of the Medium grades, respectively. 
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MEAT LOAF MAN 


Do you fill as many pans per hour as your 
ovens will bake? Are your loaves uniform in 
weight and texture? Eliminate guess work. Bake 
more and better loaves. The “Boss’’ Auto- 
matic Meat Loaf Pan Filler will do the job 
accurately, rapidly and economically. Simple 
to operate. Easy to clean. Write for particulars. 


“BUY BOSS” 
FOR 
BEST OF SATISFACTORY SERVICE 


BUTCHERS’ SUPPLY COMPANY 








nines Filed station Cotimats 
BOLD CLWWOOO PLACE STATION. CINCINNATI 16, M0, & S.-& 
124 W Exchange Ave Uesen Steck Yard: Ciscage 9, linet 
























HOWARD 


MACHINES 
MECHANICAL 
CLEANING 
& DRYING 

r 


* FOR PACKING PLANT 
EQUIPMENT ... 
* CANNED FOODS BEFORE AND 
AFTER COOKING 

Howard Machi: » 

"ing bons clessing patios 

© Satisfy Federal Inspection. 

@ Write for detailed information. 


HOWARD ENGINEERING & MFG. CO. 


22452 BUCK ST OHIO 


for 


CINCINNATI 14 





SouTHEASTERN Live Stock Orper Burers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JA CKSON 6492-1835 








Long Distance 518 * Phone « Bridge 6261 
e HOGS ON ORDERS - SHIPPED EVERYWHERE 
e WE SELL STOCK PIGS 
e NO ORDER TOO SMALL OR TOO LARGE 
e WE SERVE THE SOUTH 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 











For Sewice aud Dependability 


a Pa C7101 3) 41 Gee 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA 
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EDWARD KOHN (Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 2134 


WE SELL 
and BUY 


Straight or Mixed Cars 





BEEF-VEAL*LAMB-PORK 
anp OFFAL 


Let Us Hear from You! 
ca 
Established 25 Years 

















LOOK FOR YOUR COPY The 1946 Annual 


Meat Packers Guide has now been distributed free to operating 
men and other packinghouse and sausage plant executives. Com- 
pletely revised and brought up to date, the Guide contains 
valuable data on operating and production problems—as well as 
an exhaustive list of manufacturers and suppliers of machinery, 

quip t, supplies, ingredients and services used in the meat 
industry and related fields. Published by The National Provisioner, 
Inc. 407 So. Dearborn Street, Chicago 5, Ill. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended Aug. 10, 1946. 












CATTLE 

Week Cor. 

ended Prev. week, 

Aug. 10 week 1945 
Chicagot ..... 20,402 21,678 14,951 
Kansas City... 24,648 28,483 24,738 
Omaha® ...... 18.701 19,821 17,714 
East St. Louis. 13,030 15,653 10,787 
St. Joseph 8.536 11,222 ES 
Sioux City.. 10,404 9,389 
Wichita* 5.405 5,442 
Philadelphia .. 2.860 3,074 
Indianapolis .. 2,027 1,135 
New York & 

Jersey City.. 12,526 
Okla. City*.... 11,910 
Cincinnati .... 5,393 
Denver ...... 6.386 
Be, BOG cccoss 11,334 
Milwaukee 2,703 

Total 134,410 


*Cattle and calves. 















HOGS 
Chicago ...... 61.186 
Kansas City. ..25.896 21,71! 
Omaha ....... 29,900 20.470 
East St. Louis’ 30,374 
St. Joseph..... 1 =. 
Sioux City..... 18,853 
WEEE cccces 1,950 
Philadelphia .. 4,498 
Indianapolis .. 7,770 
New York & 

Jersey City.. 32.120 37,532 22,102 
Okla. City .... 7,685 8,216 4,133 
Cincinnati .... 14,216 10,633 3,923 
DemveP .cccee 10,269 8,003 7,218 
Bt. PRG. ...c 16,808 20,471 11,802 
Milwaukee 3,480 3,277 1,810 

BOOM cccvcs 312,204 364,554 197,654 


1Includes National Stock Yards, E. 





St. Louis, Ill., and St. Louis, Mo. 
SHEEP 

Chicagot . 9.434 6.920 3,598 

Kansas City... r 28.81 11,681 

Omaha ....... 16,546 

East St. Louis. 13,169 


St. Joseph..... 
Sioux City..... 
Wichita ..... 
Philadelphia .. 
Indianapolis .. 
New York & 





Jersey City.. 58,369 64,848 33,204 
Okla. City .... 3,789 6,956 5,714 
Cincinnati .... 890 1,415 : 
Denver ....... 8.380 4,367 8,286 
St. Paul...... 13,881 7,733 6,921 
Milwaukee 927 1,095 

| eee 180,585 196,143 





+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, August 12, 1946: 


CATTLE: 
Steers, gd. & med... ..$21.00@22.00 
Steers, com. & med... 16.00@18.50 
Ce, GO. cccccsncses 11.00@13.00 


s 


Cows, can. & cut...... 8.50@ 9. 
ED govecububaceneta 12.50@14.00 


CALVES 


Vealers, med. to ch. ..$20.00@23.00 

eee cian 2.00@ 16.00 
HOGS: 

SE, B GDesevcscccvvsssccesses 22.25 
LAMBS: 

GE. DB Grrcccvcssesss $23.00@ 24.00 


Receipts of salable live- 
stock at Jersey City and 41st 
St., New York Market for 
week ended August 10, 1946: 


Cattle Calves Hogs* Sheep 


Salable .... 394 949 596 1,222 
Total (incl. 

directs) ..5,736 8,201 16,569 43,916 
Previous week: 

Salable .. 382 1,221 587 1,438 


Total (incl. 
directs).6,605 7,451 17,564 55,413 


*Including hogs at 31st street. 


The National 





CORN BELT DIRECT 
TRADING 


Reporiarksting Adminineeetae & 

Des Moines, Ia., Aug. 15 
At the 19 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, 
prices were $1.00@2.00 lower 
for the week. 


Hogs, good to choice 


160-180 Ib. .. . .$19.75@0 « 

180-240 Ib. .. ene 

240-330 Ib. . :) 21 25@ons 

330-360 Ib. ... "i 21 5@2 5 
Sows: 

270-830 Ib. .......... 

400-550 Ib. ........... eres 


Receipts of hogs at Com 
Belt markets for the week 
ended Aug. 15, were ag fg. 
lows: 


This Same da 

week last ve 
Aug. 9 .. -13,500 
Aug. 10 14,200 4 
Aug. 12 21,500 (00 
Aug. 13 19,500 19,809 
Aug. 14 .12,000 29/800 
Aug. 15 .... 8,000 18,000 





RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar. 
kets for the week ending Au. 


gust 10 were reported to beas 
follows: 


AT 20 MARKETS, 








WEEK 

ENDED: Cattle Hogs Sheep 
Aug. 10 314,000 289,000 
BEE, S022 333,000 278,000 
1945 197.000 239.000 
.. 418,000 313,000 
Be «aceaeu 498,000 471,00 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
Bee. OD ccaciet< 248,000 
Aug. 3 261,000 
Fa a 157,00 
337,000 
1943 .... 402,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
Aug. 10 ....226,000 200,000 180,00 
Aug. 3 ..254,000 221,000 164,000 
1945 ..197,000 137,000 145,000 
1944 . 228,000 297,000 199,000 
1943 - 166,000 350,000 252,000 


STOCKERS AND 
FEEDERS 


Stocker and feeder ship- 
ments received in eight Corn- 
Belt states! in July, 1946. 

Cattle and Calves 


July, July, 
1946 1945 
Stockyards ........ 135,074 78,068 
eae 40,523 26,110 
Total, July ......++ 175,597 104,168 
Jan.-June, 1946..... 641,184 648,466 


Sheep and Lambs 


Stockyards ........ 45,981 54,74 
BUNS sccccosveces 51,884 45,608 
Total, July ........ 97,865 100,312 
Jan.-June, 1946... .545,495 552,772 


{Data in this report are obtained 
from offices of state veterinarians. 
Under pu wm oe are in- 
cluded stockers an ers 
were bought at stockyards markets. 
Under ‘Directs’? are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in- 
spected at public stockyards 
stopping for food, water and rest. 
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PACKERS' 
PURCHASES 


ases of livestock by packers 
aoe centers for the week end- 
jng Saturday, August 10, 1946, as re- 
ported to THE NATIONAL PROVI- 
SIONER: 
CHICAGO 


721 hogs; Swift, 2,618 hogs 
oth iepere: Wilson, 1,593 hogs; 
Agar, 2,658 hogs; Shippers, 7,766 
bogs; Others, 18,953 hogs. 

Total: 20,402 cattle: 2,120 calves; 
34,309 hogs; 9,434 sheep. 


KANSAS CITY 








Cattle Calves Hogs Sheep 
r... 3,776 1,232 882 3,218 
Codaby eee 3,268 637 925 
Swift ...-- 3.190 1,888 3. 3 
Wilson ... 3,095 1,577 871 
Campbell . 2,006 . 
Kornblum . 1,206 . err 
Others 12,043 190 3,690 





Total ...33,586 5,524 10,098 2 









OMAHA 
Cattle & 
Calves Hogs Sheep 
BF ase 4,029 3,784 1,739 
Cedahy .4,042 2,619 3,518 
Swift .... 4,054 2,256 2,409 
Wilson .......2,553 a eae 
Independent .. .-- _ 92 
Others .....+- owe 6,810 rae 
Cattle and Calves: Eagle, 63; 
Greater Omaha, 163; Hoffman, 74; 
Rothschild, 517; Roth, 218; South 
Omaha, 1,201; Kingan, 868; Mer- 
chants, 39; Live Stock, 178. 
Total: 17,999 cattle and calves; 
19,526 hogs and 7,666 sheep. 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 2,845 1,487 
Swift .- 8,902 1,942 
Hunter ... 989 ea 
ME ecece 
Heil 
Laclede 
Sieloff . 
Others 5,204 295 1,483 1,372 
Shippers .. 8,022 3,371 10,944 3,162 


Total ...21,052 7,095 20,768 17,781 


8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 3,492 702 2,583 7,817 
Armour ... 38 543 1,984 3,232 
Others 873 2,383 126 





Total ...10,504 2,118 6,950 11,175 
Not including 5 cattle, 8,643 hogs 
and 475 sheep bought direct. 











SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 3,058 86 6,695 1,121 
Armour ... 2,270 61 4,992 1,482 
Swift ..... 2,034 95 4,366 1,327 
Others ... 272 2 a0 ose 
Shippers ..10,221 2 14,221 1,358 
Total ...17,855 246 30,274 5,288 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,391 1,024 2,525 3,022 
Guggen 
heim ... 753 
Dunn 
Ostertag. 156 a - 
US  eneinn 141 see 308 
Sunflower . 63 wwe 92 one 
Others . 3,781 es 562 561 
Total ... 6,285 1,024 3,487 3,583 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 3,798 3,151 863 980 
Wilson ... 3,804 2,467 910 1,157 
Others ... 372 4 504 sae 
Total ... 7,974 5,622 2,277 2,137 
Not including 5,358 hogs and 1,652 
sheep bought direct. . = 
CINCINNATI 
Cattle Calves Hogs Sheep 
Galle’ .... “as awe TT 555 
Kahn's... ... --. 4,561 aes 
Lorey .... - 405 
Meyer .... 14 --. 2,626 
schlachter. 238 95 nae 
Sehroth ... 140 
National .. 210 aos — ees 
thers - 2,444 1,223 5,747 5,901 
Total... 3,046 1,318 16,735 6,456 


Not including 2,569 cattle and 1,709 
hogs bought direct. 7 


The National Provisi 


FORT WORTH 


Cattle Calves Hogs Sheep 
Armour ... 3,098 5,712 1,376 11,768 
PGES saeve 4,500 4,842 1,559 12,564 
Blue 
Bonnet . 671 45 
i saduse 852 78 
Rosenthal. 587 30 
Total ... 9,708 10,707 2,935 24,332 
DENVER 
Cattle Calves Hogs Sheep 
Armour... 889 470 2,470 4,080 
= 731 259 4,861 2,207 
Cudahy ‘ 788 164 1,798 1,976 
Others . 3,368 315 1,599 307 
Total ... 5,776 1,208 10,728 8,520 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 3,162 1,348 5,395 3,133 
Bartusch . 617 as noe cee 
Cudahy ... 1,158 1,068 2,774 
Rifkin f 102 eee oe 
Superior ‘ae a es ~ 
Swift oe 11,413 7,974 
Others ... 1 coe 





Total ...11,707 5,901 16,808 13,881 
TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

Aug.10 week 1945 
Cattle . -165,894 190.741 152,698 
Hogs .. 174,895 167,107 103,123 
Sheep -136,095 137.468 112,746 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 





Cattle Calves Hogs Sheep 
Aug. 9.... 2,383 236 5,240 
Aug. 10... 1,424 381 1,866 
Aug. 12...13,577 1,198 9,109 
Aug. 13... 6,989 937 10,189 
Aug. 14... 8,007 691 7,351 
Aug. 15... 4,700 600 6,000 3,500 
*Wk. 
so far...33,218 3,421 32,649 17,817 
Wk. ago...41,544 4,029 46,108 17,983 
SOG sceces 30,231 2,656 29,125 11,393 
ere 39,069 6,792 60,832 20,079 


*Including 1,629 cattle, 685 calves, 
8.137 hogs and 5,467 sheep direct to 
packers. 

SHIPMENTS 
Cattie Calves Hogs Sheep 


Aug. 9 . 1,168 257 1,722 ose 
Aug. 10... 213 nike 81 507 
Aug. 12... 4,982 32 1,934 3 
Aug. 13... 2,680 260 21 267 
Aug. 14... 4,890 178 558 745 
Aug. 15... 2,500 200 1,000 200 
Wk. so far.15,061 70 44,113 1,215 
Wk. ago...18,152 449 5,963 1.877 
SED ccccee 13,808 423 3,674 704 
1944 13,630 174 5,045 1,208 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Aug. 15, 1946: 





Week ended Prev. 
Aug. 15 week 
Packers’ purch..... 20,385 26,803 
Shippers’ purch.... 3,520 7,560 
WOE sccccctscee 23,905 34,363 
AUGUST RECEIPTS 
1946 1945 
0 ee . 86,419 85,209 
Calves 9,450 7,131 
> ae ...111,931 91,289 
Sheep ..... ... 48,087 40,508 
AUGUST SHIPMENTS 
1946 1945 
ED n0000:0% .. 38,785 42,226 
Hogs . 14,322 10,970 
Sheep ... 4,331 3,480 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
August 9: 


Cattle Calves Hogs Sheep 
Los Angeles..5,517 757 1,487 400 
San Francisco.1,650 350 1,550 8,300 
Portland ....3,100 900 720 4,360 
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NEW YORK 
TRAMRAIL CO. INC. 


Offers 
OVERHEAD 


COMPLETE tracking SYSTEMS 


Either Fabricated or Erected 


MEAT HANDLING in the 


PACKINGHOUSE 
PROVISION PLANT 
WHOLESALE MEAT PLANT 
RETAIL MARKET 
CANNING PLANT 
LOCKER PLANT 


for 

















FOR INFORMATION 
WRITE OR PHONE 


NEW YORK TRAMRAIL CO. INC. 
Melrose 5-1686 
345-349 Rider Avenue ° New York 5l, N.Y. 


Oon4d<Z 








CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS. CORP. 


30 Church Street, New York, N. Y 
































KEEP THINGS MOVING 


with these handy “UNI-TABLES.” They are 
available in portable, or stationary types, 
with or without side leaves. If time means 
money to you, then investigate these and 
other conveyor units we sell. 


— Write for descriptive literature Al7— 
Distributors for the Meat Industry 


E. G. JAMES COMPANY 
316 So. La Salle St. HAR rison 9066 
CHICAGO 4, ILL. 


Prolong Equipment Life 
With Safe Oakite Cleaning 


The life span of galvanized equipment depends importantly 
on the safety-to-metal-surface factor of the cleaning com- 
pound used to keep units free of corrosive deposits. 





For this important cleaning task, you can rely on kind-to- 
metal Oakite materials and 
methods to remove all trou- 
blesome accumulations quick- 
ly! Deliberately designed to 
clean galvanized surfaces, 
Oakite materials do a thor- 
ough cleaning job without 
harming equipment surfaces. 
Ask your nearby Oakite 
Technical Service Represen- 
tative to recommend mate- 
rials and techniques best 
suited to solve your specific 
cleaning problem. Call him 


ASK US ABOUT CLEANING 
Sheep Blocks 
Beef Teolleys 
Meat Loaf Molds 
Cutting Room Floors 
Ham Boilers 
Retort Baskets 
Belly Genes 











TODAY! Dollies &Trucks 





OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6,N.¥. 
Technical Service Representatives in Principal Cities of the U. $. ond Canada 


OAKITES«“CLEANING 


MATERIALS - METHODS -SERVICE-FOR EVERY CLEANING REC 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, 
Service.) 


Production & Marketing 


WESTERN DRESSED MEATS 
New York Phila, 











STEERS, carcass Week ending August 10, 1946.. 11,805 2,258 15k 

Week previous ................ 7,463 2470 dg 

Same week year ago........... 6,773 2,277 13 
COWS, carcass Week ending August 10, 1946.. 3,903 2,808 915 

We BOOED cc cccudcescesces 6,158 4,421 2353 

Same week year ago........... 2,174 2,062 &e 
BULLS, careass Week ending August 10, 1946. 165 6 173 

SP OED ga nccccccbeseses 575 21 149 

Same week year ago........ a 108 3 le 
VEAL, carcass Week ending August 10, 1946.. 11,903 2,808 1,391 

Week previous ................ 13,061 2.956 1 g53 

Same week year ago........... 11,544 950 404 
LAMB, carcass Week ending August 10, 1946.. 47,958 10,527 11,405 

Week previous ................ 68,195 9,476 13.606 

Same week year ago ......... 20,186 5,846 9,192 
MUTTON, carcass Week ending August 10, 1946. 11,434 2,316 3.165 

PE ED voce ccaenedcnawa 38,512 1,481 3.143 

Same week year ago 847 1,187 1,65 
PORK CUTS, Ibs. Week ending August 63 735,863 17297 

Week previous ......... -++...2,486,331 853,748 224 624 

Same week year ago........... 756.886 238,031 167,293 
BEEF CUTS, Ibs. Week ending August 10, 1946.. 349,072 

EOE CUNEO co ccceccccdeveses 98.602 

Same week year ago.......... 45,985 

LOCAL SLAUGHTERS 

CATTLE, head Week ending August 10, 1946.. 9,843 3,122 

EN van ndcbudbwdee 11,763 2.860 

Same week year ago....... sce 2, 3,074 
CALVES, head Week ending August 10, 1946. . 8,116 1,497 

PON SEND ddccedcdesescens 10,994 2.048 

Same week year ago........... 9,890 1,266 
HOGS, head Week ending August 10, 1946. 10,250 

PE ED aswecneensenedes 10,128 

Same week year ago........... 4,498 
SHEEP, head Week ending August 10, 1946. 3,328 

WOES HOOTERS cc cccccccscvcses 27 3,086 

Same week year ago........... 33,649 2,824 

Country dressed product at New York totaled 1,637 veal, no hogs and 7) 

lambs ~tatagaaa week 2,319 veal, no hogs and 119 lambs in addition to that 
shown above 





WEEKLY INSPECTED SLAUGHTER 


There was a further decline in inspected slaughter of live- 
stock at 32 centers during the week ended August 10. How- 
ever, processing of all classes continues to be much heavier 
than for the corresponding period a year earlier. A further 
seasonal loss is expected in hog slaughter for the coming 
weeks. 
NORTH 





ATLANTIC Cattle Calves Hogs Sheep 
New York, Newark, Jersey City.... 9,843 8,116 32,120 58,369 
Baltimore, Philadelphia ............ 5,289 720 21,351 1,7% 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 12,940 3,004 47,527 12,015 
Ch PD ssactevecescacesesne I 7,061 61,186 30,671 
St. Paul-Wis. Group'..... 21,739 
St. Louis Area*......... 20,680 
De ED aisuweweanes 6,581 
DT tte deer aieetedesd oos-eiw ees 18,753 
NE on wae ans aimee 23,925 
Iowa and So. Minn.*........ 2, 856 
Co ee ee ee i 
SOUTH CENTRAL WEST:........... q 51,593 
BOGE ET MOUNMTAIN® 6... ccccccccveces 10,508 
MEE” «catdesiedeindeseunewss wasn 39,100 
MEE Stsbseneseedaownen veces enone 219 338,608 
Total last week..... 372,576 
WORE TEE Foc ns cccnsresccsescs 2,145 257,317 
‘Includes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwaukee, 


Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IL. 
and St. Louis, Mo. *Ineludes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
‘Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





‘SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: 






Cattle Calves Hogs Sheep 
Week ended August 9........... . .2,703 1,276 5,684 ‘ 
ef , eeee . -2,013 1,667 5,491 ° 
S| eae eee .2,970 1,318 2,165 52 
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KETS Solving Refrigeration 
Marketing Problems 
(Continued from page 24.) 


-  Bosten development of these diffusers, the | 


~ = forced-draft method discharged cooled 





7 1a air into a refrigerated room in a mass. | 
B 2 This resulted in drafts and unequalized 
cL 2888 refrigeration throughout the storage | 
ek 8 

6 1B space. : 7 

1 og The air diffuser breaks up this air | 
: a mass and insures equalized refrigera- 
Ms ts tion. The unique design of the device | 
| converts the velocity energy of the in- | 
ft 11,405 coming air into a “pressure blanket,” 
re which covers a wide predetermined area | 
6 316 of the room before settling slowly. A | 
1 348 phenomenon also takes place within this | 
“ a device—room air, equal to about 35 per 
8 cman cent of the incoming air, is siphoned 
1 1612 into the diffuser where it is mixed with | 


the incoming air before recirculation. 
The pre-mixed air is then evenly dis- 
tributed throughout the room, com- | 
pletely enveloping all products and en- 
tering each interstice, no matter how | 














4 3 congested the room. 

> Financial Notes 

; 7 

a General Foods Corp., New York, N.Y., 


: sales in the second quarter of 1946 were | 
| $71,735,863, compared with $76,922,699 


gs and 7) 


: 

m to that reported in the second quarter of 1945. | 
Net earnings after taxes and all | 

— charges, including a $500,000 “provision | 





for price uncertainties,” for the second 
quarter of 1946 were $3,791,580, equiva- 
lent to 68c a share on the common | 























of live. J stock. This compared with $4,247,299, | 
). How- or 76c a share, in the second quarter of 
heavier 1945. Although 1946 second quarter net 
further ce Di lower eng oe the same 
: eriod last year, sales of the company’s . 
—s sonst commercial products were for U. S. Inspected Establishments 
slightly ahead of those for the same 
oe period in 1945. 
Li Liquidation of all of the assets of 
Capital Ice Refrigeration Co., Inc., Chi- | 
aon cago, has been completed, W. W. 
va Turner, president, announced last week. | Above: Imprint of 
“6,581 The cash realized upon the sale and dis- | oa rubber 
18.733 are ra egend stamp. 
23925 position of all of the company assets is Right: Typical 
42,856 sufficient to enable the payment of an — of metal 
% f additional, final, liquidating distribu- sth Uhastrotions 
51.08 a 9 ° qu gz Both i ustrations 
pone tion of 20c a share. The payment of | — =, 
30.100 this liquidating distribution and the %4”.1%4"-1%4" DIA. 
33s. = heretofore made equals a total dis- | METAL HAND 
pe tribution of $2.20 per share, the an- STAMPS — ae . 
am | keumeement stated. ioies sdaiaitn High in quality, long in life, low in cost! 
fe aa RUBBER HAND Great Lakes inspection legend stamps conform to all reg- 
Tiahassee ee | STAMPS ulations, are made to typical high Great Lakes standards. 
rn, The %", 1%” and 1%” dia. metal stamps shown obove 
3 Tinchedes FLASHES ON SUPPLIERS PRICE ON LY a ee brass ry with _ a — 
r ‘ = er for added protection and longer life. The 22" dia. 
———— re pen a ee $350 er samp > Se printing om permanently 
Mathieson Alkali Works, has announced — into alu re g base. Fine hardwood 
the entry of the company into the fire EACH handles on all stamps. Marking faces have sharp, clean, 
ion and protection field with both low and high Conform to M.I.D deep-cut letters. All sizes available at one low price of 
, plants pressure carbon dioxide equipment. R ietiens j $3.50 each. Order now! 
and Tif- rene npr for many years a °g 
: member of the National Fire Protection 
* 7 a. has been named to head the GREAT LAKES S TA M & M F G. Cc Oo ‘ 
Sheep new department, with headquarters at ° ° 
a the company’s general cee te ee 2500 Irving Pk. Rd., Chicago 18, Ill. 
; 52 ork city. 
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~NEW BQUIPMEND cncsiyp 








CABLE-LIFT FOR CONVEYOR 


The Rapids-Standard Co.’s Stevedore 
Jr. series of power belt conveyors has 
been augmented by the development of 
a cable-life device for easy elevation of 
the delivery head end of the conveyor. 






ZY 


With the new device greater freedom, 
ease and safety in operation can be 
achieved. 

The cable-lift development eliminates 
the manual labor formerly required in 
making adjustments to the operating 
pitch of the conveyor. As illustrated in 
the accompanying photograph, the 
cross-T arm of the standard Rapids- 
lock support is fitted with a drum, 
ratchet and ratchet pawl. Flexible steel 
wire cable is wound on the drum and 
passes through a pulley assembly, pro- 


viding lifting leverage at the drum end. - 


Simply turning the crank clockwise 
tightens the cable on the drum, slides 
the entire assembly forward on the con- 
veyor frame channel and elevates the 
head end. Lowering is accomplished by 
releasing the ratchet pawl and turning 
the crank with the other hand. 

All new models of the Stevedore Jr. 
will be equipped with the new device, 
and it is so designed that the complete 
cable-lift assembly may be purchased 
for use with present equipment. Manu- 
facturer is Rapids-Standard Co., Inc., 
Grand Rapids, Mich. 


HIGH-LIFT HAND TRUCK 


The Automatic Transportation Co., 
Chicago, has announced development of 
a new battery powered high-lift tiering 
unit with about half the weight of 
standard fork lift and high-lift plat- 
form trucks of the same load capacity. 
The unit is designed in four models with 
load capacities of 2,500 to 4,000 lbs. 

The Transtacker, as the new unit is 
called, handles vertical tiering of unit 
loads in production and storage facili- 
ties where maneuverability is essential, 
and floor and elevator capacities are 


limited. The overall height of the Tran- 
stacker, which operates with automatic 
finger-tip-control, is 83 in. It offers, at 
low initial cost, all the features of elec- 
tric propelled trucks, the manufacturer 
claims, and states that actual tests have 
shown that the unit cuts both handling 
cost and time by 30 per cent, and adds 
33% per cent usable storage space by 
eliminating the 10 in. between pallet 
stacks required by old type lifts. 

The Transtacker completes Auto- 
matic’s motorized hand truck line, 
which also includes the Transporter and 
the Transtractor. 


CHROME WIRE MOLD 


Basic Food Materials, Inc., of Cleve- 
land, O., has added a chrome wire mold 
for minced ham to its line of packing- 
house equipment. Principal feature of 
the new mold is a patented locking de- 
vice that slides easily into place and 
cannot open accidentally. There are no 
loose pins, no sharp corners to puncture 
casings. When locked, the mold has no 
jagged edges or jutting parts, permit- 
ting perfect stacking in the cook tanks. 
The free-moving hook folds down flush. 

Plated with copper, nickel and chrome 
for long life, they will outwear ordinary 
tinned or galvanized wire molds, the 
manufacturer claims. The smooth finish 
is easy to keep clean. The mold can be 
soaked in hot water, containing any 
good cleaning compound, and then sim- 
ply rinsed off. 


f 
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New Trade Literature 


Steam Generating Unit (NL 297) — 
Orr and Sembower, Inc., has issued , 
bulletin describing its improved steam 
generating unit, designed to give full 
steam pressure in the shortest possibje 
time. Dubbed the “packaged” power 
plant, the new unit comes completely 
assembled and offers, in addition t 
quick heat and space saving features, 
the advantages of low fuel and maip. 
tenance costs, clean operation and fast 
installation. Units are available in sizes 
from 15 to 150 h.p. and operate a 
thermal efficiencies of 80 per cent.—Or 
and Sembower, Inc. 


Steel Strapping Tools (NL 301)—4 
catalog featuring round steel strapping 
tools and equipment has been issued by 
the manufacturer. It presents an illus. 
trated and detailed solution to the re 
inforcement problem involved with all 
types of shipping containers, together 
with explanations and pictures of aux. 
iliary appliances and tools. Extensive 
charts and compilations of shipper’s in- 
formation on strapping methods are 
also included.—Gerrard Steel Strapping 
Co. 


Oils and Flavors (NL 302).—A con- 
plete statistical inventory of essential 
oils, concentrated flavors, colorings and 
neutralizers is offered in a recently pub- 
lished catalog. Indexed listings and 
prices, descriptions of basic materials 
and explanations of the manufacturing 
process, together with suggestions for 
use, are included. The special meat fla- 
vors, neutralizers and deodorants will 
be of interest to packers.—Magnus, 
Mabee & Reynard, Inc. 


Refrigerator Fans (NL 303) .—A four- 
page booklet, published by the Reynolds 
Electric Co. to disseminate information 
in regard to proper air circulation in 
refrigerated areas, is now available. 
Data concerning loss to the owner 
through high repair and maintenance 
costs, spoilage and lowering of quality 
standards are given in detail. Flow 
charts, illustrations and drawings den- 
onstrate the advantages of an efficient 
system of forced air circulation —Rey- 
nolds Electric Co. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (8-17-46.) 


Nos. 
TIMERS ccc vcecccces ‘ 


Street 
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IS SEASONINGS 
MORE ME WHAT | AMZ 





FRANK FURTER’S honors are well earned. He is greeted wher- 
ever he goes by roaring acclaim from coast to coast. When a 
frankfurter is made with MORRIS SEASONINGS. it becomes 
FRANK FUPTER and fit for a king. 


MORRIS SEASONINGS are ULTRA CONCENTRATES built on 
time tested formulas. Literally tons of selected materials are 





. 
EYE APPEAL 


distilled right at such distant sources as Java, Sumatra and 
Malaya and imported in essence form. These essences are then 
refined and blended by The Morris Laboratories to the ultimate 


in purity and consistency. 


DISTINCTIVE FLAVOR 


LASTING COLOR 


«oh e-O 


Let your frankfurters join the profit parade. Generous samples 
of ULTRA CONCENTRATES upon request. A seasoning for 


every sausage. 


ECONOMY 


xi 





Manufacturers of ULTRA CONCENTRATES, the new Super Seasonings. 


os -h 
J | | od \Ilfn 3 R A 
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11 4 EAS T 2 2-3 2 G8 6% N E W YOR K 1 6 





The National Provisioner—August 17, 1946 Page 8 















STAINLESS FRENCH 


Me Wx. 








HORIZONTAL 
S TEEL MELTERS 

Adelmann Ham Boilers 
now available in this Are 
superior metal. Life-time Sturdily 
wear at economical cost. Built. 

Inquiries Invited Cook Quickly 

Efficiently. 
HAM BOILER CORPORATION 


THE FRENCH OIL MILL MACHINERY Co, 
Office and Foctory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave, 4 PIQUA, OHIO 





at 


























‘AMERICAN BEAUTY’’ e 


BEEF e BACON e SAUSAGE e LAM 
HAMS AND BACON VEAL ° SHORTENING % PORK e HAM 


—————— 





Straight and Mixed Cars of Beef, e VEGETABLE OlLe 
Veal, Lamb and Provisions =—=THE WM. SCHLUDERBERG - T. J. KURDLE CO. 
Offices = 
BOSTON 9—P. G. Gray Co., 148 State St. MA ! N nae ce seg leon —— 
CLEVELAND 15—Fred L. Sternheim, 801 Cax Bidg. 00-4000 E. e 
NEW YORK s¢—Slarbert Obl, 441 W. 13th _ “ BALTIMORE, MD. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place WASHINGION,D.C, RICHMOND, VA. ROANOKE, VA, 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 458-11th St, SW. 22 NORTH 17th ST. 317 E. Campbell Ave. 
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Liberty [ 
How to analyze foods Bell Brand 


° a Hams — Bacon — Sausages — Lard —Scrapple 
How to interpret your findings F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


Partridge 
‘| PORK PRODUCTS~—SINCE 1876 
‘ll The H. H. MEYER PACKING CO. 


FOOD ANALYSIS“ cacao 


By A. G. Woodman 


COVERS LATEST METHODS Mass. Institute of Technology 





















































Wilmington Provision Company 

















~~ amapaemaaa Slaughterers of 
Chemical Preservatives o 4th ed., 607 pp., illus., $4.00 CATTLE - Hi - LAMBS - CALVES 
Edible Fats and Oils Wats bech ahem bg lanced tr - @ in methods | TOWER BRAND MEATS 
a Typleal foods Illustrate methods of attack and analy. | U. 8. GOVERNMENT INSPECTION 
aod Syrup sis. Bearing out the author's belief that exercise of WILMINGTON, DELAWARE 
Govoa! end Gheccine judgment and training of sense of discrimination are 
| 





the principal benefits to be gained from a critical | 
balancing of data obtained in a food analysis, the | 
book gives almost equal emphasis to interpretation | 





Pepper 
Cassia and Cinnamon 
Cloves 











a ote CA KINING MACHINERY 

Extract of Ginger a a yoy Semb took including FR ap 

Whisky oil-soluble colors, etc. UITS~ VEGETABLES - FISH :Er< 
Order from EHYDRATING & MENT 











’ Age A.K.ROBINS & CO. ORE.MD 
The NATIONAL PROVISIONE quenee 6 aanien ie prin min 
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APRONS FOR EVERY TRADE 


A. Style G63. A general purpose apron. Single, durable oilskin with 
a coated cotton lining. Size 33 x 45 inches. Yellow only. 


B. Style 476. Rubberized, extra-reinforced with bench-high patch 
that assures longer wear. Size 33 x 45 inches. Either black or 
yellow. 


C. Style K76. Strongly built of heavy oiled duck, for extra rugged 
work. Bench-high front patch assures greater life. Size 36 x 48 
inches. Yellow only. 


. Style G58. A double-thick reversible apron, waterproofed on both 
sides. Designed for tough heavy duty. Size 33 x 45. Yellow only. 
WRITE 
for descriptive folder showing our post-war line of LIGHTHOUSE 
Brand rubberized, and FROG Brand oilskin, clothing. 


THE H. M. SAWYER & SON CO. 


EAST CAMBRIDGE 41, MASS. 


32 THORNDIKE ST. 


Superior Packing Co. 


Price Quality Service 








Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK » LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


Boston, Mass, 



































lowa Beef E Provision Co., Ine. 


WHOLESALERS « BONERS 


BEEF - PORK - VEAL + LAMB 
also 
ALL KINDS OF OFFAL 
CARLOADS + TRUCKLOADS - MIXED LOADS 


We Bone All Grades of Gov't Set-Aside Beef 





848-852 FULTON MARKET 
CHICAGO 7, ILLINOIS 


TELEPHONES: CHESAPEAKE 2933-34-35 














WILLIAM J. KAUFMAN 


SLAUGHTERERS OF QUALITY 


BEEF e LAMBS e« VEAL 


In straight or mixed carlots; can ship less 
than carload lots by refrigerated truck in any 
amount at reasonable rates. 


KOSHER lamb, veal, or beef on request. 
Overnight delivery to New York, Boston, 
Philadelphia. 
U. S. GOVERNMENT INSPECTION 
Address all mail to P.O. Box 305 


PLANT AND OFFICE: 235 BUFFALO RD., ROCHESTER, N. Y. 


STEDMAN 
2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


ond other 

















Grind cra cklings 
tan es, etc- 


main 

—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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WEEKLY SPECIALS 





WATCH THIS COLUMN FOR 








Barliant and Co. list below some of 


their 


current machinery and equipment offerings, 


for sale, available for prompt shipment 


unless 


otherwise stated, at prices quotes F.0.B. shipping 


Points, subject to prior sale. 
Write for our weekly bulletins. 
6—PLATFORM SCALES, NEW, Toledo, 
dial type, Style 31-1800, platform 30x30, 
two tare ams—one 4007, one 60027, 
GUE, GUID, BOG, cc cccccccccsrcnsesses 
8—BACON FORMING see. with lids, 
recently re-galvanized, a gate 
1—LARD COOLER AND ‘AGITATOR, with 
5 HP motor and speed reducer......... 
1—LARD ROLL, Anco, 28”’x48”, complete 
with 3 HP motor, picker trough, pump 
and lard filling attachment, exc. cond.. 
1—FILTER PRESS, Perrin, 24x24, 36 re- 
cessed plates, center feed, open dely. 
1—KETTLE, 8S. J., 60” dia. x 42” deep, 
steel cast iron lugs, welded on side, no 
OGD, 2 WONNORR GUNERE. oc cccccessocce 
1—RENDERING EQUIPMENT UNIT, con- 
sisting of: (1) Anderson No. 1 Expeller 
with tampering apparatus but no motor 
(1) Mitts & Merrill No. 3CV Crusher, 
(1) 4x12 Cooker with cast iron heads 
and Rw HP Gearhead rebuilt motor, com- 
BEE 9 00.6 ones eek 0660006dé0600060000% 
1—DRY RENDERING COOKER, Boss 4x7, 
heavy cast heads, suitable internal pres- 
sure, rebuilt and Ie as with crackling 
BOn ORG 10 BP meter... .ccccccccccsss 
1—BONE CRUSHER. 
driven, recond., guar., y 
1—HYDRAULIC PRESS, 150-ton Thos. Al- 
bright, 4-post, motor driven hydraulic 
pump, motor, recond., guar............ 
1—HYDRAULIC PRESS, Southwark 1130- 
bo = a steam pump, 30” ram, 2- 
1—TRIPE WASHER, tight and loose pul- 
ley drive, cylinder 3’0” dia. x 3’0” long, 
1%” holes on a te ek ty ae a 
1—HOG CASING CLEANER: Boss, with 2 
2 7a en pe aeeeaep pera 
1—BEEF HOIST, Brecht, friction type, 
double unit, 10 HP motor, dismantled 
I. 0 an Ae a Set a larch 
. 1—TRIMMING TABLE, NEW, 12’0” x 48” 
x 36” high, stainless steel top, high 
back, removable boards 18” wide....... 
2—SAUSAGE STUFFING TABI ES. NEW, 
stainless steel tops, (1) 12’x46” wide. 
®) Ute © d 


ts ME | Mi ale édinnddecaun we 
1—MOTOR. G. E., HP, 600 RPM, 
ere, slip-ring, with starter, con- 
1— MOTOR: Triumph, 25 HP, 1200 RPM, 
220/60/3 slip-ring, continuous duty, 
Cutler-Hammer — compensater type 
ee Oe aaa 
6—BOILERS, NEW, Seowacll, 43 HP coal 
fired, 52 HP oil or gas fired, locomotive 
type, double pass, 100% pressure, code 
stamped, complete set of grates, water 
column, 
1—BOILER, Titusville, 7 
pressure, model XL, portable, 
return tubular boiler, refractory lined, 

9 yrs. old, with stack 3’x80’, on founda- 
tion, excellent condition............... 
1—AMMONIA COMPRESSOR, 9x9 York, 
with 40 HP slip-ring motor............ 
1—AMMONIA COMPRESSOR, Brunswick- 
Kroeschell 6x6 3-cyl. with reconditioned 

 - + SRA Gapaaiglet ate eipenpapi 
1—AMMONIA COMPRESSOR, York 5x5, 1¢ 
owl motor, No. 16821, recently over- 
2—UNIT COOLERS, Servel methyl chloride 
ceiling type, 12,000BTU, each.......... 
1—GRINDER, Enterprise No. 62, belt 
driven, no motor, new bowl, tight and 
loose pulley drive, good condition...... 
1—MEAT CUTTER, Anco, rotary, 21 
knives, without motor, exc. cond....... 
2—KUTMIXERS, ——~ No. 3, direct 
driven, no motors, each 
1—MIXER, Boss No. 3, belt driven, bot- 
ts cnciechbsbench ete nhs oetenns 
1—SILENT CUTTER, Boss No. 6, 42” 
bowl, 25 HP, 1200 RPM motor, direct 
driven, 6 knives, includes starter and 
Dt Meptbebnekhecurarceaeeeeanesc eas 
44—SAUSAGE CAGES, Globe and All- 
brigkt-Nell, 4-station, notched, double 
trolley, for 42” smoke-sticks, each...... 
1—FILLER, M&S, 6-pocket for meat, re- 
conditioned, guaranteed.............+. 
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—CLASSIFIED ADVERTISING— 


Undisplayed; set solid. Minimum 20 words 
additional words | 5 each. “Position 
rate: minimum 20 words $2.00, additional words 10c 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 


$3.00, 
wanted,” special 






each. Count Head. 
line 7 5¢ extra. Listing advertisements 7 5< per line. Dis. 1 
played: $7.50 per inch. 10% discount for 3 insertions, 





POSITION WANTED 


HELP WANTED 





Packers Attention! 


Packing house executive with over 35 years’ 
active experience in all branches of the industry, 
offers his services for a limited period. Any com- 
peer — would care to profit by this experience, 
addr Box W-245, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





Now employed as GENERAL MANAGER of fed- 
erally inspected abattoir killing 20 beef, 120 hogs 
per hour. Complete plant constructed, machinery 
installed and operated under my direction. Desire 
position building and putting into operation, abat- 
toirs complete with machinery and refrigeration. 
Services available 30 days after notice to present 
employer. W-237, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St. -, Chicago 5, Ill. 





MANAGER-SUPERINTENDENT: Over 
experience and practical knowledge 
and complete manufacturing operations. 
with costs, 
ment inspection. Can handle help. Good refer- 
ences. Desire location in east or southeast. W-246, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 


25 years’ 





POSITION WANTED: Superintendent age 37, 
married, with 19 years’ experience in all plant 
operations. Good production man. Desires connec- 
tion with independent packer. W-238, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill, 


in killing 
Familiar 
government regulations and govern- 





BUTCHER: Wanted position as butcher in packing 


plant. Young man with 20 years’ experience in 
large and small plants. Expert in all departments. 
W-229, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill 





HELP WANTED 





Student Salesmen 


Large Chicago independent meat packer will train 
a limited number of young men with sales ap- 


titude in selling meat products to retail dealers 


on established routes. Past selling experience in 
other lines desirable but not essential. W-248, 
THE NATIONAL PROVISIONER, 407 8. 
born St., Chicago 5, Ill. 





Canned Meats Manager 


Large independent packer in middle 
quires a cann meats manager to develop new 


markets for an expanding line of canned meat 


products. Merchandising and production back 
ground in food industry essential. W-247, 
NATIONAL PROVISIONER, 407 


Chicago 5, Ill. 


S. Dearborn St., 


Dear- 


west re- 


THE 


PLANT SUPERINTENDENT: Pr 
pendent packer has opening for plant 
dent. Must be thoroughly experienced in all 
operations. Must be familiar with all 

house machinery and equipment and 
refrigeration. Must be able to handle plant per- 
sonnel and control costs. State age, e 
family status and salary —. Wilt wim, Ta 
NATIONAL PROVISIONER, 407 8S. Dearborn §t,, 
Chicago 5, Ill 


i 





FOREMAN WANTED: Midwest packer wants 
cutting and killing foreman. Must have ante bg 
experience in handling large gang with 
of 10,000 or more hogs per week, single gang 
cutting and killing. Exceptional op tor 
capable individual. In reply give full particulars 
concerning age, experience, size of family ang 
past references. Reply to Box W-2ii, mn 
NATIONAL PROVISIONER, 407 8. Dearborn St. 
Chicago 5, Ill. : 


val 





MANAGER WANTED: For small slaughtering 
plant near Detroit. Must have thorough Fie 
edge of packinghouse operations including ms 
chinery, equipment and eye Must be 
capable of organizing and handling Ee nt a 
and control costs. Give full B. ulars in 
letter, which will be held strictly contideatian 
W-207, THE NATIONAL PROVISIONER, ue & 
Dearborn St., Chicago 5, Ill. 


PLANT SUPERINTENDENT-FOREMAN: Mag 
able to take complete charge of an inedible res. 
dering plant. Must have mechanical ability te 
operate and keep in good repair cookers, expeller, 
pumps, boilers, etc. Must be able to handle plant 
personnel. Wonderful opportunity for the 
party. State age, qualifications, salary “aoe 
and experience. W-213, THE NATIONAL Pi 
VISIONER, 407 S. Dearborn St., Chicago 5, IL 








WANTED: 
Cleveland, 
Capable of 
portunity 
salary expected. 
VISIONER, 407 


Sausage maker for small plant 

Ohio. Must be experienced all around, 
boning and linking. Excellent op 

for right person. State references 
W-249. THE NATIONAL 

S. Dearborn St., Chicago 5, IL ~ 





PLANTS WANTED 





Responsible eastern wholesaler wants to bay 
B.A.1. plant, corn belt area. Negotiations strictly 
confidential. Willing to continue operations with 
present owner. Prefer Railroad siding. Quick 
action. W-219, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





Shipper of cattle and calves seeks custom — 
terer, or will lease government inspected slau; 
house. Write details. W-2 THE NATI NAL 
PROVISIONER, 740 Lexington Ave., New York 22, 
Be Ee 





PLANTS FOR SALE 





SALES MANAGER: Unusual opportunity for an 


aggressive man with proper qualifications to join 


a well established sausage manufacturing concern. 


The man we seek must be experienced in produc- 
tion as well as distribution of sausage and meat 


products, capable of planning, scheduling and 
assigning work, and supervision of the sales force. 
In your application, please state age, experience, 


references, and salary desired. Applications will be 
NA- 
Chi- 


treated in strict confidence. W-239, 
TIONAL PROVISIONER, 407 S. Dearborn St., 
eago 5, Ill. 





Office Manager-Accountant 


Man with at least 5 years’ experience in packing 


house accounting. Must know all phases of ac- 
counting for complete packing house operations. 
Familiar with past and present government reports 
and regulations. Wonderful opportunity with pro- 
gressive independent packer. Give full particulars 
in first letter. P. 0. Box 2052, Memphis 2, Tenn. 


FOR SALE: Slaughter and processing plant, new 
refrigeration installed less than one year ago. 
Located on 27 acres of land, railroad on one side, 
state highway on the other. Ideal location for 
freezer locker, not one in vicinity. Located in 
southern Georgia. Write FS-250, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, IL 





FOR SALE: Meat packing plant in prosperous 

western Washington community. Equipped to kill 
400 cattle, 400 veal and 800 hogs per month. 
Pork processing and sausage plants. Will sell 
complete, or will lease plant and sell equipment. 
FS-251, THE NATIONAL PROVISIONER, 407 


S. Dearborn St., Chicago 5, Ill 





FOR SALE: Small meat packing plant, completely 
equipped with modern machinery for slaughter of 
beef, veal and pork; curing and proc 

meat, and the production of sausage. Plant located 
in middle west near a metropolitan area. Old 
lished business. Abundant supply of livestock. 
FS-241, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





We selicit your offerings af & ae “and idle 
- ipment as we have buyers for most types 


equipment. 


Barliant and Company 
BROK 


ERS—SALES AGENTS 
1740 Greenleaf Avenue 


CHICAGO 26, ILLINOIS 


SHELDRAKE 3313 





SPECIALISTS 
in Used, Rebuilt and New Packing House 
Machimery, 





» Equipment and Supplies. 











MASTER MECHANIC: Progressive independent 
packer requires the services of a master mechanic, 
one thoroughly familiar with all packinghouse 
machinery and equipment. Must thoroughly under- 
stand refrigeration. State age. past experience in 
detail, family status and salary required. W-199, 
THE NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago 5, Ill. 





WANTED: Man for rendering plant. Must be 
thoroughly experienced in operating cooker. Good 
wages and steady employment. Write Home Ren- 
dering Co., Hillsboro, II. 





FOR SALE: One of the finest sausage plants in 

central Wisconsin. Ideal location. Manufactures up 

ward of 30,000 pounds weekly. At least $50,000 

required. Includes building and other 

Personal reason for selling. Write to Bor FS-242, 

| ggg NATIONAL PROVISIONER, 407 8. Dearbors 
, Chicago 5, Ill. 


FOR SALE: Small packing house, complete modern 
cement block building, acreage available, railroad 
siding, three coolers, large 4 room = 

ern Michigan. About 85 miles from Detroit. Write 
FS-233, THE NATIONAL sce from ONER, “407 8. 
Dearborn St., Chicago 5, Ill. 











SEE PAGE 67 OPPOSITE FOR ADDITIONAL CLASSIFIEDS 
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You will find the pictures good humor in- 
surance for whoever sees them. These at- 
tractive prints can be hung in your office, 
waiting rooms, sent as gifts to customers and 


friends. 


UNIQUE PICTURES, Dept. N-I, 217 Dickinson Street, Charleston, West Va. 





What Th’..... 


Can You Figure it Out? 


A cow that size these days would help solve a lot of 
problems. The set of pictures are a bit of humor that 
will get a chuckle out of the most difficult pessimist. 


Sets are beautifully colored, with ample border for framing, actual picture 
size of each print is 16-inches deep by 22-inches wide. If in five days after 
receiving the pictures you are not satisfied your money will be refunded. 
Order now =$5.00 per pair, postage prepaid. Send check, money order or 


cash. 























finer Flavor from the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 





ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS + BACON +- LARD 
DELICATESSEN 





PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 














CLASSIFIED ADVERTISING CONTINUED FROM PAGE 66 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 


BUSINESS OPPORTUNITIES 

















| SHH GEE 


2 ANCO BACON SKINNERS. Latest models No. 
66, rated 400 to 600 pieces hourly capacity of 
smoked bacon, each complete with 2-H.P., 3-phase, 
@cycle, 220/440 volt, waterproof motor and a 
starter. Real bargains at $550 each. 
1 OCONNOR FRESH PORK SKINNER. Late 
model, 400 to 600 pieces hourly capacity, for use 
oo either fresh or smoked products; complete with 
H.P., 3-phase, 60-cycle 220-volt motor. Price 
$1,100. All machines were in daily use prior to 
being turned over to us in trade on our RIND- 
MASTER Skinners and would be suitable for an 
operator just getting started or one with a very 
mall production who wants good equipment at 
about half the new price. All were reconditioned 
by us and are in first-class operating condition but 
are being sold without mechanical guarantees. 
Ready for immediate shipment, all prices being 
net, f.0.b. our plant, cash with order. Immediate 
refund in case of prior sale. Dohm & Nelke, Inc., 
448 W. Florissant Ave., St. Louis 15, Mo. 


MEAT PACKERS—ATTENTION 


s ppateees #1 ee, 15 H.P. 
; 1-Meekin crackling ex er; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 Ib. Sent mixer; 
l¥x12 mechanical cooker; 1 #41 meat nder ; 
12% Buffalo silent cutter; 1-Cressy #55 and 
LVietor #3 ice breaker. Send us your inquiries. 
WHAT HAVE YOU SALE? Consolidated 
Co., Inc., 14-19 Park Row, New York 








f0R SALE: Niagara Freon floor type unit coolers 
suitable for meat chilling or holding coolers; one 
oa 123R with capacity 70, 500 BTU @ 15° 
a} price $500.00. One model 132R with capacity 
, 90 BTU @ 15° T.D., price $450.00. These 
were manufactured by Niagara for Frigidaire. 
Prices FOB Jacksonville. Florida Ice Machine 
Corp., Box 2699, Jacksonville 3, Florida. 








POR SALE: Five Anderson #1 Expellers. Three 
fee gp nsiderable rebuilding. Two operating now. 
~ CV Mitts & Merrill hog. One 4x12 cooker 
7 _ at atmospheric pressure. 

endering Company, Brawley, California 


POR SALE: 4,000 hanks 16/18 sheep casings, 100 

a pe hank, water tested, excellent condition, 

TION tierces. FS-252, THE NATIONAL PRO- 
NER, 407 S. Dearborn St., Chicago 5, Ill. 











Beef Track 


900 feet of beef track, complete with 48 switches 
to Baensch 


Food Products Co., 1025 E. Locust St., Milwaukee 


and hangers. A-l condition. Write 


12, Wisconsin. 





FOR SALE: One 5 ton York ice machine with coils 
(recently overhauled) for quick sale @ $500.00 


Inquire of F. G. Minnameier, Waterloo, Wiscons 





EQUIPMENT WANTED 


Partnership Wanted 


Am looking for a partnership in a small or 
medinm sized packing plant that has slaughtering 
facilities and manufactures a full line. Am willing 
to invest up to $25,000 plus my services in taking 
charge of sales and distribution of products. W- 
235, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IIL 








WANTED: 
one thousand pound mixer. Must be 
tion. W-253, THE NATIONAL 
407 S. Dearborn St., Chicago 5, Ill 


One Oppenheim lightning cutter and 
in good condi- 
PROVISIONER, 





WANTED: One 800 Ib. or 125 gal. steam jacketed 
scrapple kettle with mixer. W. 8. Bilis & Sons, 408 


East Kings Highway, Haddonfield, New Jersey. 





WANTED TO BUY: 150 ton hydraulic press, new 
J. Watkins, 702 Conlen S8t., 


type with pump. 8. 
Dalhart, Texas. 





WANTED TO BUY: Two Anderson R-B expellers. 


Phoenix Tallow Cv., Phoenix, Arizona. 





BUSINESS OPPORTUNITIES 





Distributorship Wanted 


FOOD manufacturer or packer: What have you to 
offer? Am in a position to distribute your products 
in the eastern states in such a manner that would 
give complete satisfaction. Backed up by efficient 
sales organization with many years of experience 
and good tra HE NA- 
SSO Ee Tee aoe 407 8. Dearborn St., Chi- 


de connections. W-236, 


cago 5, 





EXPERT SAUSAGE MAKER: Wishes to buy an 
g sausage business. W-244, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 


interest in a good ‘in, 


St., Chicago 5, Ill. 





GET ACTION — USE 
NATIONAL PROVISIONER 
“CLASSIFIEDS” 
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MISCELLANEOUS 





Established Distributor 


Now serving 450 accounts with fresh 
beef, offers pork packer permanent 
branch house services, including ade- 
quate cooler facilities and delivery 
trucks. Prepared to buy full line of 
fresh pork, provisions and sausage. 
Pay cash upon receipt, or terms to suit 
shipper. Bank and other references. 
W-243, THE NATIONAL PROVISIONER, 740 
Lexington Ave., New York 22, N.Y. 





Canned Meats Wanted 
All sizes, all kinds and varieties in 
car lots or less. Wire offerings at our 
expense. 
MARTIN PACKING COMPANY 
Newark 3, N.J. 


Page 67 








A raging 1,800-lb. Holstein bull, who went berserk while be- 
ing unloaded at a packing plant in La Crosse, Wis., lent empha- 
sis recently to the old adage, “strong as a bull.’’ The animal 
charged an employe, who escaped by flattening himself against 
a wall, and then proceeded to rampage against the sides of his 
pen. Police were called, and one officer fired a shot from his 38 
calibre pistol into the bull. No result. He fired 15 more shots, 
and the animal went down, but not out. It took ten lusty 
blows with a sledge hammer to finish him. 


xk k * 


The racing greyhounds in Waldo Spain’s kennels at Farmers- 
ville, Tex., looked well-fed recently . . . and for good reason. 
Their meat that day cost Coleman Jennings and his meat mar- 
ket partner, Clip Smith, $600. Jennings gave his neighbor, 
Spain, a box of meat scraps to feed the dogs. Then Jennings 
learned that Smith had hidden $600 in the meat scrap box. The 
partners rushed to the kennels but they were able to retrieve 
only small scraps of checks and money. 


xk k & 


A pure-bred Jersey bull calf and two heifers, nucleus of a new 
dairy herd for Greece, left the Newark airport, August 17, 
in a C-54 cargo plane bound for Athens. The breeding stock will 
go to the American Farm School in Greece where they will be 
used in demonstrating the proper care and feeding of dairy cat- 
tle, until they reach breeding age. The flight is said to be the first 
time cattle have been transported across the Atlantic by air. 


x k * 


The drunken antics of a pig lurching down a country lane led 
Tulsa, Okla., authorities to discovery of a contraband 55-gal. 
still and 1,100 gals. of mash. Sheriff’s deputies, Roy Varden 
and Burnie Brown, spotted the pig drinking from a drain out of 
a smail building on the city’s outskirts and, after observing its 
ludicrous actions, they decided to investigate. 





MAKE YOUR SALT 


DO ITS JOB! 





@ Are you using the right answers based on your in- 
grade, the right grain, the dividual requirements. 
right amount of salt? Absolutely no obligation, 
Does it meet your needs of course. Simply write 
100%? If you’re not sure, the Director, Technical 
we'll gladly give you the Service Dept. Iy-12. 








DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 
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The firms listed here are in partnership with you. The products ~ 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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